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100% SALABLE AT TOP PRICES BINS NO WASTE ENDS! NO SKIN! NO BONES! 


VISKING FIBROUS CASINGS 


and tin can lids square ends of Morrell hams 


Here’s the way to maximum profits with hams! Developed at John Morrell & Co., MeN 
f 4 


Ottumwa, Iowa, this new technique is made possible by VISKING fibrous casings. Y/ Ask Your 


Two tin can lids square the ends of these boneless hams, eliminate waste, make | VISKING 
product better looking. 100 per cent center type slices are a boon to retailers, \ 
restaurant owners and housewives. 


| Representative 


THE VISKING CORPORATION ® CHICAGO 38, ILLINOIS ® IN CANADA: VISKING LIMITED ® LINDSAY, ONTARIO 
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BUILT BY SPECIALISTS 


Buffalo sausage machinery is designed, 
manufactured and serviced by the most highly 
specialized organization of its type. That’s why 
Buffalo machinery... today as always... produces the 
highest quality sausage for the lowest overall cost. 
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BUFFALO “LEAK-PROOF” STUFFERS 


Cylinders for Buttalo stuffers are precision 
ground to a mirror finish with a patented internal 
grinder. The high finish and special 
semi-steel casting prevent leakage and meat discoloration. 

They help you make finer sausages. 






@ ‘‘Coo!l Cutting” 
Grinders 


Ny ! 


@ “Direct Cutting" Converters ¥ 
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The Highest Quality 
ul a oO in Sausage Machinery 


for over 87 years 





JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3,N.Y. Sales and Service Offices in Principal Cities 
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Fresh new sales-appeal 


for your meats and fowl begins with 





Let gay latticework baskets dress up your product 


for added protection and new merchandising opportunities 


It has to be seen to be sold these days! Now you can put the proved 
force of visual selling behind your meat and poultry products. 
Colorful baskets made of Styron® are fast replacing time-worn 
packaging materials in this field—and opening up unlimited sales 
and merchandising opportunities! 


Give your meat or poultry the added attraction, added protection 
of this newest Styron packaging and you'll make your product a 
sales stand-out on any counter! Open latticework design puts 


contents on display . . . simplifies selection . . . adds important 
taste-appeal. Styron plastic containers won’t stain or discolor, 
and they offer a non-migrating surface for that fresh packaged look. 


Now is the time to get a head start on this sales-boosting trend 
to more excitement in the packaging of meats and fowl. Let Dow 
put you in touch with the manufacturer who can supply these 
Styron plastic baskets in the colors of your choice. THE DOW 
CHEMICAL COMPANY, Midland, Michigan, Plastics Sales PL 476¢¢-2. 


THE DOW CHEMICAL COMPANY, Plastics Sales Department, PL 476CC-2, Midland, Michigan 


Please send me your new “A Catalog of Packages Made of Styron”. 


Name Title. 








Addr City 


you can depend on DOW PLASTICS 
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THE TASTE 








TRANGE as it may sound, the eating habits of 
S pets are much the same as those of children. 
Namely . . . they eat what they like and leave 
the things that do not appeal to nose and palate. 
While it is simple enough today to formulate a 
nutritionally balanced pet food . . . it requires a 
trained: flavor chemist, with special experience 
in the pet food field, to develop a product that is 
appealing to the animal. Odor, flavor, texture 
and color, all are influencing factors in prepar- 
ing pet foods . . . their importance varying only 
in degree. The D&O Flavor and SPISORAMA (dry 
soluble) SEASONINGS Laboratories have devel- 
oped a complete line of Soluble Pet Food Flavors, 
which have been carefully tested and proven 
effective. In addition, individual experiment will 
be conducted in the D&O Product Development 
Laboratories for interested manufacturers. Give 


your pet foods “the taste of success”. . . consult 
D&O. 
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PERFUME BASES * FLAVOR BASES * DRY SOLUBLE SEASONINGS 
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Our 157th Year of Service 


DODGE & OLCOTT, INC. 


ESTABLISHED 1798 


Sales Offices in Principal Cities and Toronto, Canada 


ESSENTIAL OILS * AROMATIC CHEMICALS 


4 180 Varick Street * New York 14, N. Y. 
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How Do You Like ‘Em? 


The editorial staff of THE NATIONAL Pro- 
VISIONER faces a heavy schedule of national 
conventions and regional meetings in the meat 
packing and allied industries during the next 
six or seven months. As in the past, the mag- 
azine will cover these gatherings in a timely 
and newsy manner, and will also attempt to 
extract from the proceedings those develop- 
ments, talks and ideas which seem to merit 
detailed discussion and reporting. 

The somewhat abnormal concentration of 
meetings in coming months has spurred staff 
discussion as to the most useful (from the 
reader’s standpoint) way in which convention 
proceedings can be reported. By “useful way” 
we mean not only the method of presentation, 
but also the actual interest weight that each 
field of convention activity possesses for two 
groups of readers—1. Those who attend the 
meeting, and 2. Those who cannot attend. 

Reader reaction, industry trends and pub- 
lishing experience indicate to the editors some 
of the areas of greatest appeal, such as profits 
and packaging. Some meetings deal with prob- 
lems of highly specialized nature—such as the 
sections on science, operations, engineering, 
livestock, etc. at the American Meat Institute 
conventions—and it is safe to assume that there 
are fairly large groups of individuals with a 
direct interest in hearing and/or reading about 
those subjects and that numerous other persons 
want such information as background. 

At the same time there are other fields in 
which it is difficult to decide whether the sub- 
jects deserve slight, moderate or great empha- 
sis from the reader standpoint. For example, 
how much do subscribers want to read about: 

The national (not specifically the industry) 
economic outlook? Analysis of the political and 
legislative situation? Statements of political 
philosophy, incividual or party? New equip- 
ment shown at the meetings? Science forecasts 
not directly connected with the industry? In- 
spirational sales talks? Livestock breeding and 
feeding? 

The classes of subjects mentioned in the 
preceding paragraph were not named because 
we consider them either significant or lacking 
in importance. They do constitute examples 
on which the NP editors would like some 
reader reaction to guide them in preparing 
more useful convention report issues. 


News and Views 





“Definitely Better" earnings than were realized last year are 


The 


expected by Geo. A. Hormel & Co., Austin, for the fiscal year 
ending October 30, the company indicates in the current issue 
of its employe magazine, Hormel Squeal. The improvement is 
due to this year’s heavier hog supplies, During the 1954 fiscal 
year, marked by the severe hog shortage that adversely affected 
the pork packing industry generally, Hormel’s net earnings 
amounted to $1,833,440. This was a drop of 40 per cent from 
the previous year’s $3,019,916 and the company’s smallest net 
since 1949. 


1956 Market outlook for products of the rendering indus- 
try will be forecast during “Renderama,” a panel presentation 
which will conclude the annual convention of the National 
Renderers Association November 7-8 at the Bismarck Hotel, 
Chicago. Serving as moderator will be Ralph Van Hoven of Van 
Hoven Co., Inc., St. Paul, NRA vice president, Speakers will 
cover four major outlets. “Fats in Feeds” will be the topic of 
Robert Fleming, National By-Products Co., Des Moines. Martin 
J. Rubin of H. N. Rubin Co., Inc., Long Island City, N. Y., will 
present the outlook for “Exports.” W. W. Hastings of Procter 
& Gamble Manufacturing Co., Cincinnati, will talk on “Soap,” 
and the fourth speaker, R. A. Behrmann of Emery Industries, 
Inc., Cincinnati, will duscuss “Industrial Fatty Acids.” The pre- 
sentation is scheduled for 2:30 p.m. Tuesday, November 8. 
Market gains being made by the rendering industry through 
research also will be discussed at the Monday afternoon and 
Tuesday morning sessions. 


NIMPA Is Assured of the largest divisional meeting ever staged 


by the Association, John A. Killick, executive secretary, said 
this week in reporting on reservations for the Southern division 
meeting to be held Friday and Saturday, October 28 and 29, 
at the Roosevelt Hotel, New Orleans. Many Southern division 
members are planning to take their sales staffs and their account- 
ing personnel to the meeting while others have indicated they 
will take their staff members concerned with personnel and 
labor relations problems, Killick said. The meeting will cover 
the fields of accounting, industrial relations and sales training. 
Speakers will include Fred Sharpe of the University of Kansas, 
nationally known sales training consultant, and Father Theo- 
dore V. Purcell of Loyola University, author and student of 
human relations in the packing industry. 


General Wage Increases have been granted by packers 


in two areas of the Pacific Northwest in new contracts with 
locals of the Amalgamated Meat Cutters and Butcher Workmen 
of North America, AFL. A two-year agreement signed by 
packers in the Puget Sound area of Washington grants an in- 
crease of 14c an hour to all employes for the coming year and 
an additional increase of 7%c an hour for the following year. 
No other changes were made in the existing contract. An across- 
the-board increase of 12%c an hour and other benefits are 
granted in a new one-year contract signed by packers and 
wholesalers in Portland, Ore. Health and welfare benefits were 
increased, bringing the cost of this program to $10.45 per 
employe per month, 


Consumption of Franks in the United States broke all rec- 


ords this year during the peak hot dog eating season, Memorial 
Day through Labor Day, Tee-Pak, Inc., Chicago, has reported. 
Consumers put away 2,656,729,500 frankfurters during that 
period, or an average of 16.16 per person, the company said. 
Average consumption during the same period last year was 
15.33 hot dogs, which at that time was a record. 
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WHAT IS THE condition of this hog's skin? If temperature of 
water was too high, dehairing will mascerate the hair follicles and 
damage skin fibers, resulting in low quality leather. 
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DEHAIRING removes the hair shaft from the follicle cavity and 
the epidermis. Improper scalding causes sloughing of the epidermis, 
exposing the corium or true skin to damage by beater tips. As 
hair root is anchored in subcutaneous fat, scalding is necessary 
to loosen it, but must be controlled if skins are to be top quality. 
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What’s Wrong 
With 
Scalding? 


Nothing that adjustments in tem- 
perature and time can't solve! 
Researchers report that high tem- 
peratures rob pigskins of best 
qualities for leather and gelatine 
manufacture and lower the effi- 


ciency of dehairing operations. 


OMPARATIVELY minor revisions in hog scalding 
C techniques promise to be the key to greater markets 

for packers’ pig skins. Top quality pig skins already 
are being used as partial replacements for the shrinking 
supply of horse hides. This potential market for quality 
hog skins is estimated to be 500,000,000 sq. ft. per year. 
Better quality skins also will provide a superior raw ma- 
terial for gelatine manufacturing which currently con- 
sumes a substantial volume of the pig skins produced. 

The solution, not only to the problem of increased 
production of quality hog skins but also to attainment of 
more effective results in operation of mechanical hog de- 
hairing equipment, lies in close control over time and 
temperature conditions in the hog scalding vat, according 
to information developed in studies conducted by Drs. 
Frank L, DeBeukelaer and Hsi Wang of the American 
Meat Institute Foundation. If these conclusions prove ac- 
curate under full scale operating conditions, proper scald- 
ing of hogs: 1) Can permit production of an adequate 
market supply of good quality hog skins for leather pur- 
poses, and 2) Can eliminate to a large degree the necessity 
for singeing and hand shaving and, to this extent, lower 
the cost of dressing hogs. 

The research by Drs. DeBeukelaer and Wang, originally 
sponsored by the Wolverine Shoe and Tanning Corp., 
Rockford, Mich., basically was concerned with the poten- 
tial of hog skins for leather. They investigated the factors 
determining the leather characteristics of pig skin and 
traced the cause of impaired quality back to dehairing. In 
some cases, over-scalding was responsible for defects but 
the major damage was found to emanate from singeing and 
shaving processes—operations which actually are utilized 
to offset poor results in mechanical dehairing. These de- 
terminations led to the close study of the loosening in- 
fluence of scalding time and temperature on hog hair and 
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DR. HSI WANG points to knife marks on skin which have been 
magnified here for visibility purposes. Dr. Wang said that proper 
scalding will eliminate all body shaving and end knife cut damage. 


the relation of variations in the scalding process to me- 
chanical dehairing results. 

Complete information regarding these studies is pre- 
sented in Foundation Bulletin No. 23, “Important Factors 
in Effective Dehairing of Hogs and Improving Quality of 
Skins.” The Bulletin is just off the press and will be dis- 
tributed soon, 

DeBeukelaer and Wang determined the effects of dif- 
ferent time and temperature values in the scalding opera- 
tion during several hair seasons. The table on page 14 
lists the tests. The samples taken for histological study 
were removed from hogs processed at Agar Packing & 
Provision Corp., Chicago, where a thermostatically con- 
trolled scalding vat, maintaining a set temperature within 
plus or minus one degree Fahrenheit, was employed. Un- 
treated Lake Michigan water was used. The vat has a 
pull-through-chain and dunker bars. 

As a preliminary step to the first scientific analysis of 
the scalding operation, the scientists determined the phys- 
ical structure of hog skin and hog hair (see drawing on 
page 12). They found that the outer surface of the skin, 
the epidermis, is irregular in nature and is continuous in 
forming the follicle cavity from which the hair protrudes. 
Unlike cattle skin, the hair shaft extends beyond the true 
skin, the corium, and is anchored in the subcutaneous 
fat. This fact accounts for the pock-marking that is noticed 
on the fleshed side of the defatted pig skin. 

An inner and outer sheath covers the lower part of the 
hair shaft and blends with the epidermal lining of the 
follicle at about one third of the hair’s length from its 
root. From this point upward, the hair is bare and pro- 
jects out of the cavity at a 45-to 60-deg. angle. Oil and 
sweat glands and erectile muscle comprise additional non- 
leather forming units of the pig skin structure. 

The scientists found that the entire structure of the 
skin is affected by scalding. Initial tests were conducted 
in the hard hair season, September through November, 
with subsequent tests during the easy hair season, Feb- 
ruary to April. The first work was done at the high 
temperature of 140° F., normally used in scalding to take 
care of the peak demands of the hard hair season. The 
same range temperature and time interval were employed 
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DR. FRANK DeBEUKELAER holds skin that has been damaged 
by singeing. Darkened area near his left thumb has been seared 
beyond repair. Any excessive heat damages the collagen in leather. 


in the February tests. During the April tests, temperatures 
of 132° and 136° F. were used for intervals of six and 
ten minutes. 

During tests in the October season, skin samples were 
examined under the following conditions: 1) Immediately 
upon removal from the scalding vat; 2) After machine 
dehairing with a U-bar type dehairer; 3) After normal 
and excessive singeing, and 4) After normal and excessive 
shaving (see table), In subsequent tests samples were 
examined after scalding and after machine dehairing. 

A cold water dip of one to two minutes was used to 
remove dirt and blood from the carcass, although this 
was found to have no specific influence or bearing on 
the effectiveness of hair removal. 

The scientists concluded that a four to six minute 
scalding at 140° F. is the upper limit of temperature and 
time in scalding for hair removal. Such a high tempera- 
ture is not, by any means, a preferred practice and is con- 





RESEARCH TEAM examines a finished pig skin that came from 
a properly scalded and dehaired animal. The skin has many 
potential uses in the leather manufacturing industries. 
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doned only in the hard hair season 
(September to December). In the easy 
hair season such conditions produce 
undesirable effects. Scalding at 140° 
F. for four to six minutes results in 
a cleavage of the outer hair sheath. 
The split of the sheath is produced 
by excessive heat which in no way 
enhances the quality of the corium, 
the leather making substance of the 
skin. During proper scalding, the ep- 
idermis and hair are sufficiently 
loosened to be scraped free in the 
dehairing process. As a consequence, 
the corium is exposed and directly 
affected by singeing or shaving. 

A time and temperature range of 
140° F. for four to six minutes skirted 
danger. Extension to eight and ten 
minutes resulted in overscalding. As 
a consequence, the hair shaft was 
softened so that only the protruding 
section was removed during dehair- 
ing. The balance of the hair shaft re- 
mained in the follicle. In addition, 
scalding weakened the skin structure 
to such an extent that the leather 
making portion was noticeably dam- 
aged by beater tips. In any subse- 
quent smoked meats processing, the 
remaining roots would be as glaring 
as a black eye. When scalding was 
done for eight and ten minutes at 
140° F., the epidermis sloughed off 
in the scalding vat, exposing the 
corium to damage both during scald- 
ing and dehairing. At eight minutes, 
a softening and breaking of the hair 
shaft was noted. At ten minutes, the 
dehairing machine removed patches 
of the corium itself. At both time in- 
tervals, the hair shaft disintergrated 
so that it could not be removed me- 
chanically. 

The in-between hair season, as 
typified by the February samples, 
substantiated the first findings with 
one important difference. The upper 
safe time limit at 140° F. was two 
minutes. Beyond this time adverse 
conditions were noted such as split- 
ting of hair sheaths, sloughing of the 
epidermis, etc. 

Obviously, the scalding operation, 
with its momentary lags, manual 
polers, dunker bars, etc., has too great 
a margin of error to chance high 
temperatures. 

The April tests, conducted by Drs. 
DeBeukelaer and Wang, established 
the desirability of using 136° F. as 
the scalding water temperature. In 
the April tests, they also scalded some 
hogs at 132° F. The time interval 
with both temperatures was six and 
ten minutes. The hogs dehaired in 
these time-temperature ranges were 
as free of hair as were hogs scalded 
at 140° F. for four minutes in the 
hard hair season. The lower level, 
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Samples Taken in Project 
SEPTEMBER 
After bleeding (normal control). 
After cold water dip. 
After scalding at 140° F. for 4 min. 
After machine dehairing. 
After singeing. 
After shaving. 
OCTOBER 
1. After cold water dip (normal control). 
After scalding at 140° F. for 4 min. 
After machine dehairing. 
After normal singeing. 
After excessive singeing. 
After normal shaving, 
. After excessive shaving. 
NOVEMBER 
After scalding at 140° for 1 min. 
After scalding at 140° for 2 min. 
After scalding at 140° for 4 min. 
After scalding at 140° for 6 min. 
After scalding at 140° for 8 min. 
6. After scalding at 140° for 10 min. 
FEBRUARY 
1. After scalding at 140° for 1 min. 
2. After scalding at 140° for 2 min. 
3. After scalding at 140° for 4 min. 
4. After scalding at 140° for 4 min. and 
machine dehairing. 
5. After scalding at 140° for 8 min. 
6. After scalding at 140° for 8 min. and 
machine dehairing. 
7. After scalding at 140° for 10 min. 
8. After scalding at 140° for 10 min. 
and machine dehairing. 
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1. Scalding at 132° for 6 min. 

2. Scalding at 132° for 10 min. 

3. Scalding at 132° for 6 min. and ma- 
chine dehairing. 

4. Scalding at 132° for 10 min. and ma- 
chine dehairing. 

5. Scalding at 136° for 6 min. 

6. Scalding at 136° for 10 min. 

7. Scalding at 136° for 6 min. and ma- 
chine dehairing, 

8. Scalding at 136° for 10 min. and ma- 
chine dehairing, 





132° F. for six minutes, approached 
poor machine dehairing conditions. 

However, even at 136° F. for ten 
minutes, the skin suffered no struc- 
tural damage. No sheath separation 
took place nor did the epidermis 
slough off in scalding. By every 
criteria, the skins from the April hogs 
scalded at these levels were superior 
for leather or gelatine manufacturing. 
The carcasses dehaired by machine 
in April did not require the usual 
singeing and shaving, both of which 
can reduce the quality of leather (see 
photos on page 13). Thus, at proper 
time-temperature levels in scalding, 
blast singeing or hand shaving of the 
whole carcass will not be required, 
these tests indicate. Properly scalded 
hogs will need only head singeing and 
shaving. 

The April tests established effective 
scalding conditions for the soft hair 
season. More research work will be 
needed to establish the precise values 
for the hard and in-between seasons. 
Somewhere between 136 to 140° F. 


is the right temperature for hard hair 
which future research will have to pin 
point. 

In explaining the need for time- 
temperature variations, Dr. Wang 
observed that at 140° F. scalding 
action frees the hair. At this tem- 
perature, which is more critical than 
time, the collagen of the corium be- 
gins to lose moisture and _ shrinks, 
While this helps to free the hair, it 
robs the corium of top leather quality. 
During the hard hair season, the hair 
is growing, thus its bulb or base is 
larger in diameter than the follicle. 
In the soft hair season growth has 
stopped and ‘the base has moved into 
the follicular cavity. 

Further research will have to de- 
termine how, during the hard hair 
season, a loosening affect can be 
achieved without a high temperature 
bath. 

To date the research has shown: 
1) The upper limit for hard hair sea- 
son scalding; 2) The effective time- 
temperature range for soft hair. Addi- 
tional study should be done to chart 
more precisely the time and tempera- 
ture ranges applicable in accordance 
with seasonal variations in hog hair 
conditions. Even with the informa- 
tion now available in the AMIF 
Bulletin No, 23, the practical operator, 
by experimentation, should be able 
to regulate his scalding process for 
more effective dehairing and avoid 
excessive singeing and hand shaving. 

The scientists state that 132° to 
136° F. temperatures could be used 
for the entire year, if adequate time 
were allowed in the vat. The data 
could be helpful in planning any new 
or revised hog kill floor construction. 

When further funds are available, 
the research team also intends to ex- 
plore the effects of additives on hair 
removal and the pig skin. 

Dr. H. R. Kraybill, director, AMIF, 
said packinghouse leathers as a raw 
material are by far the cheaper ma- 
terial when compared with the syn- 
thetics currently used by the leather 
making industries. The deterent to 
the greater use of pig skins and hides 
has been lack of uniform top quality. 
Poor materials are not cheap at any 
price. Further research on scalding 
may well expand the potential market 
for pig skins by removing the prin- 
cipal causes of poor quality. ® 


New City Inspection Post 


The Salt Lake City Commission 
recently approved creation of the po- 
sition of director of meat inspection 
in the city health department. Salary 
for the post was set at $4,800 to 
$5,300 a year. 
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Senator Urges Five Steps 
To Bolster Hog Prices 


A five-point program to bolster hog 
prices was proposed this week by Sen- 
ator Paul Douglas (D-Ill.). He sug- 
gested the following steps: 

1. Encourage farmers to market 
hogs at lighter weights. 

2. The USDA should purchase 
during the period of seasonally heavy 
marketings at least 200,000, 000 Ibs. 
of canned and cured pork products 
derived from lighter weight hogs. 
These purchases would be used for 
domestic distribution to school lunch 
programs, institutions and public wel- 
fare agencies. 

3. The USDA should procure at 
least an additional 50,000,000 Ibs. of 
canned pork for foreign relief distribu- 
tion. 

4. The Armed Services and other 
government agencies, such as veter- 
ans’ hospitals and prisons, should be 
urged by the USDA to make full use 
of pork and to acquire supplies needed 
for later use. 

The government should back 
up and greatly intensify efforts of the 
private food trades in promoting the 
use of pork. 

Senator Douglas said the USDA, in 
addition, should explore the possibil- 
ity of making lard and perhaps other 
pork products eligible for export sale 
for foreign currencies under the Agri- 
cultural Trade Development and As- 
sistance Act. At the same time, he 
said, the Department should make 
special efforts to encourage greater 
exports of lard and pork products 
through regular commercial trade 
channels. 

The senator's proposals are largely 
along the lines of those made recently 
by the hog and pork industry rep- 
resentatives consulted by Secretary 
of Agriculture Ezra Taft Benson. The 
industry representatives, however, did 
not propose that the USDA begin buy- 
ing pork now. They suggested, rather, 
that the Department “keep ready” to 
buy pork in amounts for which there 
is an outlet, such as the school lunch 
program. The group recommended 
that no action be taken which would 
result in piling up storage stocks of 
pork in government hands. 


Texas Swine Group Elects 


W. C. Mitchell of Lockney, Tex., 
has been elected president of the 
Texas Swine Breeders Association. 
David Rusmisel of San Antonio was 
named vice president, and Doyle 
Love of Dallas was elected se cretary- 
treasurer. Members voted to become 
affiliated with the National Council 
of Swine Breeders. 
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A special team of technicians from the Golden Dipt 
Laboratories work with you and develop breading 
to your exact specifications. 


HERE ARE JUST A FEW OF THE MANY VARIATIONS THAT CAN BE OBTAINED 





TEXTURE PICK-UP COLOR YOU WANT 
YOU WANT YOU WANT WHEN COOKED 





light golden brown to 


fine 29 to 34% rich dark brown 
F light golden brown to 
medium 25 to 30% rich dark brown 
i t 
iiaisins 15 to 22% light golden brown to 


rich dark brown 

















These figures are based on the use of a single batter dip 


Your custom-blend is made from the basic, original Golden 
Dipt formula containing dehydrated soft winter wheat gran- 
ules, eggs, milk and seasoning. . . Plus MSG to emphasize the 
natural flavor of your product and Mel-0x3, a new antioxidant 
discovery that retains the flavor of your product even though 


held in cold storage for as long as 12 months. 


Get The Weight... Color... Tex- 
ture you want... in Golden Dipt 
Breading ... Specially Formulated 
to give you the Finished Product you 
want. 
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$" Guaranteed by > 
Good Houschooping 


Nor as ADviRTIS(D wos 


MAE at CO Good Housekeeping Seal 


ey gd iit 34 


Golden Dipt is the only prod- 
uct of its type awarded the 








GOLDEN DIPT 
PLANT OPERATOR 
OF THE MONTH 


George Lichvarik, after 21 years of 
meat business experience, became as- 
sociated with Wyandot Meat Products, 
Inc., in 1950. In four short years he 
increased production from 2,000 
pounds to 30,000 pounds per week 





pe) 7 .\ f 


George G. Lichvarik 


° G 1 Manager and established Wyandot as one of 
The Golden Dipt Wyandot Meat Products, Inc. the leaders in the quick frozen meat 
Nevada, Ohio products field. 








Laboratory 
is ready to 





DIVISION 
GOLDEN DIPT wetctio comeany 


serve you. 





MERCHANTS EXCHANGE BUILDING « ST. LOUIS 2, MISSOURI 
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BEEF 
EQUIPMENT 


“BOSS” ELECTRIC BEEF HOIST 


“BOSS” Electric Beef Hoists are available in 
a variety of sizes and speeds for raising cattle 
to the bleeding rail, lowering to the dressing 
bed, elevating to the dressing rail, and for 
operating knocking pen doors and other mis- 
cellaneous equipment. 

These hoists may be furnished with 5 H.P. 
motor at a speed of 90 feet per minute or with 


714 H.P. motor at a speed of 120 feet per 
minute. Lift capacity is 2000 pounds at these 
speeds. 

Magnetic starter with raise and lower push 
button control and limit switch is recom- 
mended when landing carcasses on bleeding 
rail, or drum switch with pull ropes may be 
provided for the dressing bed area. 


THIS IS THE COMBINATION THAT CUTS YOUR COSTS 


I’xhaustive tests and years of study have gone into each and every 


“BOSS” Knocking Pen 


proved and patented features ca 
costs. 


“BOSS” Knocking Pens, single, dou- 
ble, or tandem, position the animals 
properly for knocking and discharge 
the stunned animals to the dry area 
without manual assistance. 





“BOSS” Dropper 


“BOSS” Friction Carcass Drop- 
per with five coil spring actuated 
hook return. Internal expanding 
brake for positive action. Hook 
alignment is automatic. Rail end 
is always closed either by hook 
or safety stop. Operator has con- 
and complete control. All 


exclusive and patented features. 


stant 





unit of “BOSS” Beef Equipment and Machinery. The many im- 


“BOSS” Landing Device 


n increase production and decrease 


“BOSS” Landing Device for smooth 
and positive transfer of animal from 
hoist to rail. 


The “BOSS” Safety Beef Head 
Splitter with 5 H.P. brake type . 
pce offers all of the a “oer yeen eee 
and safety features which you 
expect a key unit of equipment 
to provide. Many of its basic ad- 
vantages are patented and un- 
obtainable in makes of 
equipment. Rigid cast iron con- 
struction greatly reduces wear 


other 


due to the jarring shocks of op- 
eration. 


THE a SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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WSMPA Group Wants U.S. to 
Pay Inspection Overtime 


Montana members of the Western 
States Meat Packers Association have 
recommended that WSMPA support 
legislation to include the cost of over- 
time in the appropriation for federal 
meat inspection. The proposal was 
one of three made at the regional din- 
ner meeting late last week in Billings. 

The group also recommended that 
the board of directors study the prob- 
lem of livestock condemned as unfit 
for human consumption and consider 
the feasibility of requesting appropri- 
ations from federal and state govern- 
ments to reimburse the industry for 
the considerable financial losses which 
are incurred for the public welfare. 

Third proposal was that WSMPA 
study the marketing of hides in the 
nine western states and develop a 
program which will result in more 
vigorous bidding for packer hides. 

Paul McCormick, Pierce Packing 
Co., Billings, served as master of cere- 
monies at the meeting. Talks were 
made by two Montana directors of 
WSMPA, Matt Brown of Great Falls 
Meat Co., Great Falls, and Chris Shaf- 
fer of Midland Empire Packing 
Co., Billings. L. Blaine Liljenquist, 
WSMPA Washington representative, 
reported on recent activities and fu- 
ture plans of the Association. 


Chicago Stores Now Can 
Sell Cold Cuts in Evening 


A ban against evening sales of sau- 
sage and delicatessen meats in self- 
service food stores in Chicago and 
Northern Illinois has been lifted. 

Such meat departments now may 
remain open after 6 p.m. and until 9 
p-m., R. Emmett Kelly, secretary- 
treasurer of Local 546, Amalgamated 
Meat Cutters and Butcher Workmen 
of North America, announced this 
week. About 700 self-service stores 
are affected. 

The ban on the sale of fresh meats 
after 6 p.m., however, will continue 
for “at least another year,” he said. 

Meat cutters in the self-service 
stores will not work later than 6 p.m. 
but will prepare the meats before end- 
ing their day’s work. The retail butch- 
ers were granted a $4 a week pay in- 
crease in a new agreement with 4,000 
food stores in the area. 


Farm Hearings to Begin 


Hearings of the Senate Agriculture 
Committee on farm legislation will 
begin at St. Paul, Minn., Monday, 
October 24. Senator Ellender (D-La.) 
is chairman of the committee. 


OCTOBER 22, 1955 





| 


NEW TYPES OF PATAPAR PROVIDE | 
MOST EFFECTIVE GREASE-PROOF 


BARRIERS EVER OFFERED! 





Positive control of 
grease and oil penetration 





STOP “CRAWL” 








S 

| | 
| l 
| | 
| | 
I | 
| | 
[ | 
I New types of Patapar—Oil or grease will | 
l not spread or “crawl.” NO penetration. | 
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| | 
| l 
| | 
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| Conventional grease-resisting paper — | 
| Note spread and “crawling.” | 
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The test: place drops of oil on 
the new grease-proof Patapar 
Vegetable Parchment. The 
drops remain on Patapar’s 
surface indefinitely in little 
globules. The oil does not 
spread or crawl. There is no 
penetration. 


These new Patapars offer you 
a revolutionary LOW COST 
way to package products hav- 
ing high content of grease, 
fats or oils. Their effective- 
ness has been proven with 
bacon, lard, shortening, mar- 
garine, hams, sausage and 
many other products. 


HIGH WET-STRENGTH, TOO 
They have the same permanent high wet-strength that is in- 
herent in all the many types of Patapar Vegetable Parchment. 
And they are odorless and NON-TOXIC. 


EXCELLENT PRINTING SURFACE 


Because of Patapar’s rich, clean, white texture, outstanding 
printing effects are obtained. Our plants are specially equipped 
for printing by letterpress or offset lithography. Patapar 
printing service includes artwork, typography, engravings -- 


everything needed. 


SEND FOR SAMPLES — tell us the application you have in mind and 
we will send brochure of samples together with technical 


information. 
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HI-WET-STRENGTH + GREASE-RESISTING 


HEADQUARTERS FOR VEGETABLE PARCHMENT SINCE 1885 
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ENGINE ROOM 
KILLING ROOM 


COOKING ROOM 


SAUSAGE 
COOLER 












COOLER NO! 





COOLER NO.2 


SAUSAGE 
KITCHEN 












CURE ROOM 
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SoeNae ee? SALES COOLER 


LOADING DOCK 


OFFICE 
COMPACTNESS OF new plant is evident in 
floor plen. Note how coolers are integrated 
with manufacturing areas, 











EXTERIOR view shows novel dock door arrangement, between trucks, and fenestration over kill floor at left. 


Sunny Dale Tries New Construction 


and carries on a wide variety of operations in its compact plant that is 


built with pre-stressed concrete and reinforced with steel rods 


tions is carried on within little 

more than 7,000 sq. ft. of first 
floor area in the new packinghouse of 
Sunny Dale Meat Products in Nash- 
ville, Tenn. 

Not only does the company slaugh- 
ter cattle, calves and hogs in this com- 
pact unit, but it also cures and smokes 
meats, renders lard and manufactures 
sausage. The plant is operated by in- 
dustry veteran Ernest E. Crittenden 
whose 35 years of experience include 
service with the Neuhoff Packing Co.; 
the founding of Crittenden Bros., 
which later became the Smith Pack- 
ing Co., and management of Seeger 
Packing Co. of Montgomery, Ala. 

Much of the equipment in the new 
plant was acquired and adapted by 
Crittenden, or designed and installed 
under his direction. 

Some of the construction methods 
and materials used at Sunny Dale are 
typical of those being employed in 
modern industrial building and will 
be of interest to packer readers. For 
example, pre-stressed concrete was 
used extensively and contributed to 
the speed and ease of erection. 

Exterior walls of the plant are 12- 
in. concrete block, interspersed with 
reinforced concrete horizontal bond 
beams poured in U-blocks with the 
reinforcing steel spliced around the 
building corners. All masonry walls 
are also reinforced with “Dur-o-Wall” 
mesh every second course. 

The first floor over excavated areas 
consists of pre-stressed channel slabs 
topped with 3% in. of concrete, while 
over unexcavated space the 6-in, con- 
crete floor was poured over membrane 


A SURPRISING variety of opera- 


THE NATIONAL PROVISIONER 











UNIT COOLERS are part of dividing walls 


that separate hot from holding coolers. 


on top of 6 in. of porous fill. Re- 
frigerated rooms are all located over 
filled areas and the 4 in. of insula- 
tion on the exterior and interior walls 
of these rooms is carried down 
through the fill to the footing level. 
Insulation is continuous over the walls 
and overhead pre-stressed channels 
except at junctions with exterior bear- 
ing walls where the ceiling insulation 
is carried down to a corbel and lies 
outside the wall insulation. 

In the case of refrigerated areas the 
12-in. overhead channel slabs are cov- 
ered with 5 in. of insulation and the 
built-up roof, but over other space 
the slabs are topped with 2 in. of 
Zonolite concrete plus roofing. 

Rail and track beams are carried 
on hanger rods which pierce the roof 
channel slabs. 

Glazed tile is used for the base and 


SPACE IS utilized to maximum in kitchen where hams are pumped on stuffing table. 


wainscot in the sausage preparation 
room and wainscot in the killing de- 
partment. Walls elsewhere are cement 
plaster. There are windows in all four 
walls of the machinery loft area above 


AT LEFT IS sliding door through which product is loaded from shipping room to trucks. 
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the killing floor, providing plenty of 
light for dressing operations. 

The plant has three coolers, each 
approximately 19 ft. square, a larger 
sales cooler and refrigerated curing 
and sausage holding rooms. Two of 
the carcass coolers are supplied with 
refrigeration by a Carrier floor type 
unit set in the common, uninsulated 
wall between them. A similar unit 
likewise serves the other carcass 
cooler and the sales cooler lying next 
to it. The curing room and sausage 
cooler have Krack engineered wall re- 
trigerating units. 

Provisions for truck leading from 
the sales cooler are unusual and in- 
teresting. In addition to a 12 x 6 ft 
dock served by a door and rail from 
the cooler, the wall of the latter is 
pierced with two 2% x 3 1/3 ft. open- 
ings about 30 in. above the room 
floor. These openings are fitted with 
vertical lift insulated doors and 
through them beef up to quarter size 
and-packaged products can be passed 
directly into motor trucks parked on 


1? 


mucus 


















WINDOWS ABOVE smokehouses vent haze 
formation quickly from smoke-cook area. 


canopy-covered space alongside the 
loading dock. The arrangement makes 
it possible to move product via roller 
conveyor from the sales cooler to a 


Only a 


loader inside the truck. 
one-bed 


(cradle) 


beef 


slaughtering operation is carried on 
in the Sunny Dale plant at the pres- 
ent time. From the half hoist position 
onward the cattle are dressed and 
split on a single rail with a B & D 
saw. Hogs are killed, scalded, de- 
haired and dressed on the same floor, 
although, of course, not at the same 
time as cattle. 


Crittenden 


directed the 


construc- 


tion of the plant’s four smokehouses 
which have underfloor feed supplied 
from an Arthur N. Thomas Co. unit. 
Exhaust from the tile-lined and Fiber- 


glas-insulated houses is at the top. A 

















in name... 


high grade in fact! 





TWO COMPRESSORS provide refrigera- 
tion for plant and allow safety margin in 
case one is shut down. 


row of swinging windows in the wall 
of the smoke-cook-rendering room 
above the houses keeps the area clear 
of haze. 

The firm intends to place consid- 
erable emphasis on sausage business 
and has installed a Buffalo cutter, 
Enterprise grinder, Globe stuffer and 
a Carrier ice making machine. In 
building his sausage shower Critten- 
den installed refrigeration spray noz- 
zles to obtain the fine mist which he 
considers most effective for cooling. 

Two Frick compressors form the 






foundation of the plant’s refrigeration 7 
system. A gas-oil package boiler pro- ~ 
vides steam. Cold storage doors were 
furnished by Chase. 

The plant employs between 40 and 
50 people, operates under inspection 
and total investment is estimated at 
around $200,000. Thomas King is 
sales manager. 8 




















Mexican Cattle Industry 
Hard Hit by Flood Waters 


The Mexican cattle industry is 
staggering under “the terrific impact” 
of the Hilda, then the Janet hurri- 
canes and their consequent floods. 

This is so particularly in the vast 
Haustecas District, which is in Tam- 
aulipas, Vera Cruz and San Luis 
Potosi states, the center of which is 
Tampico, on the Gulf of Mexico. 

“Damage is so enormous that it is 
impossible right now just to tell how 
much,” said Ramon Cosio Gonzalez, 
president of the National Cattlemen’s 
Confederation. 

As flood waters subside, thousands 
of carcasses of cattle are disclosed, 
and many more thousands of dead 
cattle are appearing in the Gulf, the 
Confederation revealed. Mexico’s 
President Adolfo Ruiz Cortines or- 
dered federal credits of 8,000,000 
pesos ($640,000) to aid cattlemen. 
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Are you contented with your sales? 
Or, can you get more out of the effort? 
Switch your ad to the PROVISIONER 
and get ready to scrap the old sales 
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CUSTOM STEAK 


TENDERIZER 


is available for use 
everywhere! 





More than 10 years of use in hundreds 
of plants throughout the country have 
proved that Custom Steak Tenderizer 
gives frozen steaks a bright, delicious 
flavor and tenderness that results in re- 
peat sales. It brings out the full flavor 
of the steaks . . . does not add any other 
flavor to them. 


Custom Steak Tenderizer never makes 
steaks soft or “mushy.” Meat stays pleas- 
antly firm, yet is not tough or chewy. 
The tenderizer is easy and inexpensive te 
use ... but it will produce increased sales 
for you because your cubed, sandwich and 
other types of frozen steaks will please 
your customers more than ever before. 


Now approved by the fed- 
eral Bureau of Animal In- 
dustry. Custom Steak Ten- 
derizer is available for use 
in all plants. Simply write 
us to have your Custom 
Field Man call and give you 
an actual working demon- 
stration. 

Ask about the many other fa- 
mous Custom Products, too. 
They can do much to increase 


your business . . . and your 
profits. 





FOOD PRODUCTS, Inc. 


701 N. WESTERN AVE. . DEPT. NP10-22 ° CHICAGO 12, ILL. 
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U. S. Meat Exhibit at Fair 
In Cologne Draws 300,000 


More than 300,000 persons visited 
an American meat exhibit at the 
Cologne, Germany, International 
Food Fair in October, making this 
country’s first effort in that direction 
a pronounced success, it is reported. 

Attendants said many of the visi- 
tors remembered the displayed prod- 
ucts from having received them in 
“CARE” packages after World War 
ll, They wanted to know how soon 
the packaged lard and canned and 
variety meats could be obtained in 
German stores. 

The exhibit was shown by the 
American Meat Institute, one of 16 
private American organizations and 
firms which joined the U. S$. Depart- 
ment of Agriculture in presenting the 
initial officially-sponsored show. Sev- 
enteen other countries had exhibits at 
the fair, but the meat exhibit was 
reported by representatives the most 
popular among the approximately 
1,400 exhibits there. 

Purpose of the United States ex- 
hibit was to help develop broader for- 
eign markets for American meat 
products. Special emphasis was given 
to quality, sanitation and ease of 
preparation. There were photographic 
murals, colored slides and a motion 
picture, “This is Life,” in addition to 
the actual products on display. A 
centerpiece of a hog with a butcher 
chasing it, all carved out of lard, also 
was a “strong puller”. All wording 
was in German. 

Secretary of Agriculture 
cailed the U. S. food exhibit a “pilot 
operation,” designed to demonstrate 
United States food Products to poten- 


Benson 


tial customers overseas. 

The USDA said _ participating ex- 
hibitors used up the full German im- 
port sales quota of $428,000 for the 
period of the fair. Sales quotas are 
provided at most fairs in Germany, 
the USDA said to allow for the sale 
of a special quota of those commodi- 
ties whose import into Germany gen- 
erally is regulated, 

The United States exhibit was in 
the charge of Kenneth J. Krogh, chief 
of the International Trade Fair Branch 
of the Foreign Agricultural Service 
of USDA. Gaston Escoube, Chicago, 
represented the American Meat Insti- 
tute. 


To Exhibit at Hotel Show 

Exhibitors at the 40th National 
Hotel Exposition November 7-11 at 
the Kingsbridge Armory, New York 
City, will include Armour and Com- 
pany, Colonial Beef Co. and Pfaelzer 
Brothers, Inc. 
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leakage troubles here stopped by these CRANE VALVES 


THE CASE HISTORY—Read why Hysan Products Co., Chicago, 
changed to Crane Clamp Gate Valves in all process and storage 
piping. Hysan makes liquid waxes, pine oil and coal tar dis- 
infectants, liquid soaps, and similar chemical specialties. 

Valves formerly used were similar to Crane Clamp Gates, but 
only in appearance. They lasted no more than 2 to 6 months— 
leaking at seats and disc with no more than 3 to 12 operating 
cycles daily. Maintenance and replacement costs mounted—as did 
down-time losses. The leaky valves on tank lines forced repeated 
transfer of storage stocks. As many as 3 men were needed to 
make valve repairs. 

All this trouble stopped when the plant installed Crane No. 488 
Clamp Gates. After almost 2 years’ service, these valves show 
no sign of wear or leakage. An occasional pull-up on the packing 
is all they need—and one man handles all piping maintenance. 


CRANE CO. 


General Offices: 836 S. Michigan Ave., Chicago 5, Illinois 
Branches and Wholesalers Serving All Industrial Areas 


VALVES « FITTINGS ¢ PIPE 





CRANE 
CLAMP GATE VALVES 


Rugged design with careful, close 
tolerance machining, especially on 
seating surfaces, sets these Crane 
valves apart from others. They give 
long-lasting tight closure under fre- 
quent operation and on hard-to-hold 
fluids. Many patterns to choose 
from—all-iron or brass-trimmed. 
See your Crane Catalog or Crane 
Representative. 











PLUMBING « HEATING 


__ CRANE’S FIRST CENTURY... 1855-1955 


CCTOBER 22, 1955 


23 








Making the ‘Silent Salesman’ More Effective 


i begs meat package can be one of 
the strongest—or weakest—links in 
the merchandising chain. With con- 
tinuing developing of better films and 
papers, vacuumizing and freezing 
techniques, etc., a greater proportion 
of meats will be packaged to satisfy 
the predicted trends for more self- 
service. 

Speaking at the Western Packaging 
Association meeting at Los Angeles, 
Fred W. Spanna- 
gel, market de- 
velopment de- 
partment, film di- 
vision, American 
Viscose Corp., de- 
scribed some of 
the factors that 
will make a sell- 
ing package for 
tomorrow's grow- 
ing market. 

The concept 
that a package is more than a mere 
container is basic to good design. 
From the correct premise that the 
package is a silent salesman flows the 
criteria for good package design. Like 
the salesman, the package must be 
seen, it must be liked and it must be 
remembered. 

Since the shopper is confronted 
with hundreds of products, she wants 
easily to spot labels that simplify se- 
lection. While difficult to evaluate, 
color and image suggestions on the 
package help to do the selling. 

The secondary functions of a pack- 
age are adaptability to store display, 
ease of shipment and consumer re-use 
for storage. Its primary functions are 
to sell, identify, educate, inform and 
protect. Since all these are functions 
of advertising, packages, through their 
design, will be strongly related to ad- 
vertising. 

Simple symbolism or human inter- 
est pictures on the package will create 
the identity needed to correlate ad- 
vertising with the package, Spannagel 
said. 

In color selection, more startling 
colors will be used to make the pack- 
age stand out from competing items. 
The information on the package will 
be concise and simple, educating both 
the consumer and the sales clerk. 
Foods will be identified as to the por- 
tions they can serve per package and 
how much each portion will weigh. 

The consumer also wants to see 
what she buys. To achieve this it often 
is better to make an appetizing repro- 
duction of what is inside. 

The tendency of many shoppers to 
forego their glasses when they shop 


F. W. SPANNAGEL 
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Yardstick for Measuring Successful Packages 


How can the effectiveness of a package be evaluated? 
The following list, while not applicable in each point to all packages, 


1. Does the illustration on the package show the product to maxi- 
2. Are the package surfaces fully utilized to do a complete selling 


Are all question a potential buyer might ask with regard to the 
product answered on the package? 


Does the package stand out among its competitors? 

Does it have strong brand identity? 

Does it reflect the quality of the product? 

Does it stand up under reasonable handling and does it protect 


Is the package convenient to open, close and store? 
Does it tell how to prepare the product? 














compels all package printing to be 
legible from a distance. The color 
should not be distorted by fluorescent 
lighting. The copy and pictures on 
the package should have strong me- 
mory value. The meat packer who 
has many items should create a fam- 
ily resemblance among his packages. 

On all transparent meat packages 
there should be a balance between 
product visibility and package copy, 
Spannagel declared. 

In designing future packages, the 
packer should consider convenience 
items such as reclosing features, open- 
ing strip, fractional and multiple units 
and combination packages. 

The future trend to spend less time 
shopping demands that the package 
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SINGER Perry Como demonstrates self- 
service shopping with armful of Armour 
Star canned meats. Armour and Company 
is one of the sponsors of the new Perry 
Como television show seen Saturday eve- 
nings over the NBC television network. 


tell its whole story at a glance. What- 
ever the impression it strives to con- 
vey—aroma, flavor, nutritive value, 
etc.—the whole design must tell this 
theme at once. As price is a factor 
in buying, the price marking should 
be visible and clear. 

Spannagel stressed the need for 
evaluating the shifting pattern of con- 
sumer preferences in package sizes. 
The expansion of self-service, one-stop 
shopping is certain to influence con- 
sumer wants in package size. 

Convenience will play a greater 
part in tomorrow’s shopping. Conse- 
quently, meat packages not only must 
offer conventional menus, but sugges- 
tions for new recipes and fancy dishes 
for company. The package must be 
easy to open and able to store the 
unused portion. Little extras such as 
a measuring device that helps in fol- 
lowing recipe direction will help sell 
the product. 

Because of the large volume of re- 
tail sales made by super markets, the 
packer must design packages that 
lend themselves readily to display 
within self-service cases. The shipping 
containers should be adaptable to 
modern warehousing, materials han- 
dling and palletizing. Containers must 
be opened with ease, should be capa- 
ble of being stacked, must be sturdy 
and permit easy price marking in the 
store. Slow moving items should be 
packed in small units. Since the in- 
dividual package in the self-service 
store is handled often, it must be dur- 
able. 

Spannagel mentioned several cri- 
teria for checking the success of a 
package as seen in box at left. = 
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No wasted platform space 


Jamison Horizontal Sliding 


Cold Storage Doors 











Doors for large openings easily supported 


Equipped for power operation with remote control 
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e conserve floor space 
e give tight seal 
@ permit power operation 
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Wicket door for personnel passage 


For help on any cold storage door problem, consult 
your architect or write to JAMISON COLD STORAGE Door 
Co., HAGERSTOWN, Mb., U.S.A. 





More JAMISON Doors are used by more people 
than any other Cold Storage Door in the world. 
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Glassine and Greaseproof papers 


by RHINELANDER 





Mill and General Offices, 
Rhinelander Paper Company, Rhinelander, Wis 


PACKAGING PROTECTION 


for America’s leading products 


Glassine and Greaseproof protective papers are particularly 
important to food packaging because they guarantee long 
shelf life by providing a positive moisture and grease barrier. 
Low cost .. . and to meet today’s fast-turnover demands, 
Glassine and Greaseproof have flexibility, print easily, and 


can be tailor-made to fit many requirements. 


GREASEPROOF — Cake mix is protected 
against rancidity, and the delicate 

flavor balance of packaged pudding 

is protected by wax-laminated* glassine. 





VERSATILE — Succulent meat flavors — 
the crackling crunchiness of cereals —the 
delicious freshness of candies... 

are safely protected in Glassine and 
Greaseproof papers. 





RHINELANDER 


Paper Company - Rhinelander, Wisconsin 


Provides a positive moisture barrier. Keeps 
moisture out for cracker crispness. Keeps moisture in 
for brown sugar softness. 


*Waxed grades are available through leading converters 











Serious Depressions Won't 
Occur Again, C. of C. Says 


Prolonged and deep depressions 
are avoidable and will not occur 
again, but economic stability cannot 
be taken for granted, the U.S. Cham- 
ber of Commerce has concluded in a 
one-year study made public recently. 

This unprecedented prospect is the 
result of increased understanding of 
the business cycle, new methods of 
stabilization available to both business 
and government and increasing rec- 
ognition that something can be done 
to avoid serious setbacks, says the re- 
port entitled “Can We Depression- 
Proof Our Economy.” 

The report concludes that the 
economy can be depression-proofed 
but that minor fluctuations and roll- 
ing adustments in industry are in- 
evitable. It warns that stability has 
to be earned and stresses the impor- 
tance of business executive action to 
keep products, services and prices in 
tune with shifting consumer tastes 
and demands in order to support 
steady growth. 

The study was conducted by the 
Chamber’s Committee on Economic 
Policy, headed by Harry A. Bullis. 


USDA Opens New Teletype 
Service Out of Cincinnati 


The U.S. Department of Agricul- 
ture has placed in operation a special 
livestock teletype circuit out of the 
department’s Cincinnati market news 
office, it has been announced. The 
new circuit, which was placed in serv- 
ice October 17, is operated in co- 
operation with the National Indepen- 
dent Meat Packers Association. 

The circuit, similar to the one out 
of San Francisco, extends north to 
Cleveland and south to Louisville. It 
has seven subscribers located at Cin- 
cinnati, Zanesville, Massillon, San- 
dusky, Cleveland, O., and Louisville, 
Ky. Service on the circuit is open to 
anyone through the payment of a 
prorata share of the cost, USDA said. 


Nation Expected to Need 
30% More Meat by 1975 


The projected 215,000,000 U. S. 
residents by 1975 will require a 30 
per cent increase in the livestock and 
meat industry, the prognosticators 
estimate. That is based on present 
meat consumption per person, al- 
though the trend in this has been 
steadily upward through recent years. 

The population growth results from 
the more than 4,000,000 babies born 
each year and the nation’s longer life 
expectancy. 
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Sausage maker saves a customer 





Mike, the Look, Bill we’ve been buying your sausage Bill: Emil, what’s wrong with our fancy sausage? 
Meat for 15 years. Best we could get. But our cus- Have you changed your Formula? 
Manager: tomers complain they don’t have the flavor Emil, the No, it’s the same. But I think I know what's 
any more. : : : 
! Sausage wrong. Why not use more natural casings in 
Bill: We certainly want to hold your business, Maker: our entire line? And they should be Cudahy’s. 
Mike. I'll discuss it with our Sausage Maker. They’re the specialists in natural casings. 





MS 
Cudahy Thanks for the order! And, when Emil uses Mike, the You sure did the right thing when you got 
Salesman: those pork casings, I’m sure your problems Meat those Cudahy natural pork casings, Bill. Now 

will be over. Manager: your product has flavor you can be proud of. 


And do our customers come back for more! 


Get true sausage flavor with 
Cudahy Natural Casings 


Talk to your Cudahy Casing Expert. We have 79 different kinds of 
natural beef, pork, or sheep casings. Or, contact any Cudahy Unit 
—they are at your service. Write, wire or phone today. 


THE CUDAHY PACKING CO. 


Omaha, Nebraska 
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ARMOUR 


ARMOUR AND COMPANY 















His job 1s easier because his truck is 
cooled with COLDMOBILE 


With Coldmobile, the driver has no sensitive con- 
trols to adjust. No defrosting is necessary. Truck 
temperature is automatically controlled to stay con- 
sistent even after many door openings. Cool air is 
continuously circulating throughout the truck to 
keep all meat, poultry or any perishable always 
fresh... constantly protected. 


Coldmobile Units Are Truck-Powered for Big Savings 
Here’s real economy! No separate engine or bat- 
teries are required for refrigeration. Maintenance 
for these “extra” units is eliminated, and truck re- 
frigeration becomes the by-product of driving. Yet 
Coldmobile units operate at peak efficiency with 
little effect on fuel consumption. 


COLDMOBILE DIVISION 


Easy to Install, Easy to Maintain. Units are sealed at 
the factory. No oiling or greasing is necessary, for 
all moving parts have sealed-in lubrication. 


Models for Stand-By Operation. Model L (wt: 350 Ib.) 
operates only when truck is running. Model LE 
(wt: 550 lb.) has convenient plug-in for stand-by 
operation. Model Split LE (wt: 600 lb.) with plug- 
in for trucks of low body height. All units provide 
more BTU capacity per pound than any other truck 
refrigeration unit. 


For complete information write 


UNION ASBESTOS & RUBBER COMPANY 
2900 W. VERMONT AVE. 





BLUE ISLAND, ILLINOIS 
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How Finishing Machine Increases 
Yield of Top Quality Sheep Casings 


Worker feeds set of sheep casings into 
machine in production test. 


e A greater yield of number one 
sheep casings is reported for a re- 
cently introduced finishing machine. 
Tested in production at a large east- 
ern plant, the unit handled the output 
from 400 head of sheep and yielded 
a higher percentage of top quality 
sheep casings. The machine also 
freed the casings of 90 per cent of 
the slices, the string-like membrane 
that clings to the sheep casing tissue. 
The remaining slices were sufficiently 
separated so they floated in the grad- 
ing vat and could be removed with 
ease by the graders. 

The new Buffalo-Stridh finishing 
machine is claimed to increase sheep 
casing yield by 30 per cent through 
the elimination of stumps which are 
caused either by actual tearing of 
casing ends or when casings are freed 
from the slices. 

Auxiliary rollers guide the casings 
as they pass the polishing rollers, in- 
creasing the casing surface exposed to 
the polishing action. The speed of 
the two polishing rollers, one stain- 
less and the other corrugated rubber, 
is set to give the corrugated rubber 
roller a faster rpm. This feature as- 
sures the transfer of the slices onto 
the corrugated roller from which the 
slices are swept free by a brush-off 
roller that rotates against the corru- 
gated roller. The freeing of the slices 
permits them to be collected for ren- 
dering. 

This is the recommended proce- 
dure. Allowing the slices to be wasted 
in subsequent operations adds to a 
plant’s plumbing problems because 
the waste slices tend to clog pipes. 
The auxiliary pulling also places less 
stress on the casing. Because of this, 
the finished casing has greater 
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Overall view shows discharge end with 
cleaning water flowing to grading vat. 


strength and the percentage of break- 
age is greatly reduced. 

The work of the grader is simplified 
because most of the slices are re- 
moved in the finishing operation. He 
does not spend much time in picking 
the slices free from the casing. No 
extra help is required to scrape the 
slices free. The output per grader 
will be doubled as his function will 
be confined to measuring the crown 
and length of the casing, it is 
claimed. 

As the slices do not cling to the 
stainless steel roller, there is no need 


to cut the casings free from the 
roller. This positive elimination of 
roller binding contributes to the over- 
all improvement in top quality yield. 
The number of stumps is reduced and 
so are the number of pieces needed 
for a 300 ft. hank. 

The machine has a rated capacity 
of 600 head per hour. A skilled man 
can easily clean this number of sheep 
casings. 


Averages 18 Strands Per Cycle 


If it could be fed constantly, the 
machine cycle would handle 1,000 
head per hour, The limiting factor is 
the initial hand pulling of the strand 
as it is looped for polishing roller 
feeding and then placement in the 
pulling rollers. The strands are fed in 
units of 10 to 12. The operator places 
a second strand on the machine with- 
out waiting for the first to be cleaned. 
The unit handles an average of 18 
strands per cleaning cycle. 

With simple modifications the unit 
can be used for polishing hog cas- 
ings, yielding the same high percent- 
age of full length strands. The ma- 
chine requires a minimum of main- 
tenance. 

It is claimed that the polishing 
roller requires adjustment only about 
once every six months. When this oc- 
curs the slice brush-off roller also 
should be adjusted. 

This Swedish casing polishing ma- 
chine is sold and serviced in the U. S. 
and Canada by the John E, Smith’s 
Sons Co., Buffalo. 








A CONTINUOUS spray process for adding the flavor enhancer, Ac'cent, to beef as it 
is prepared for frozen sandwich steaks, is in operation at Excelsior Quick Frosted Meat 
Products, Inc., Long Island City, New York. Morris C. Stroh, president of Excelsior, and 
Douglas J. King, bulk sales manager of Ac'cent's Northeast division, examine the device 
which sprays liquid Ac'cent directly on the beef as it comes from the grinder. Excelsior 
is planning to add the flavor enhancer to other products, including cheeseburgers, breaded 
veal cutlets, sliced calves’ liver and buttered beef steaks, and is testing it in formulas 
of four pre-cooked meat items which are to be marketed early next year. 
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OPERATIONS continued 





Safe Method Saves Step in 
Slitting Chitterlings 


e A time-saving and safe method of 
slitting chitterlings to meet inspection 
requirements has been employed suc- 
cessfully at a meat packing plant. To 
eliminate the need for removing the 
intestines off the perforated washing 
trough and slitting the chitterlings by 
hand (a dangerous and slippery task), 
department supervisors decided to 
fasten a sharpened blade into the pipe 
(see illustration). 

The blade, sharpened on the inner 
edge, is angled to permit passage of 





the intestine under the sharpened 
edge. Thus, after the chitterlings have 
been washed, the operator slits the 
intestine by pulling it against the 
sharp blade and off the pipe in one 
operation. 

Hand cuts cannot occur because 
the space between the pipe and sharp 
edge is narrow and set back far 
enough io prevent exposure. 


HOLLENBACH 


For your 





OVERHEAD units meet heat needs in shipping 


Unit Heaters Employed 


@ The advantages of unit heaters in 
keeping a plant comfortably warm in 
cold weather have benefited the 
United Butchers Co. in Chicago. The 
units, which save space and avoid the 
mishaps of burns from exposed steam 
pipes, etc., are used on all four floors 
of the plant. Mounted near the ceil- 
ing, they blow warm air downward. 
No heat goes to waste in pockets just 
below the ceiling or in obscure cor- 
ners. The heat is directed to areas 
where management wants at, 
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THE ORIGINAL “314” 
THEURINGER CERVELAT 


A STANDARD OF QUALITY FOR 
75 YEARS! 


A REAL SALES BUILDER! 





Other "314" products include: 


e B.C. SALAMI 
e B.C. CERVELAT 


a 


\\ 
yure 
anutac mi- 
of ary and $° an 
ypes nd Cc 








2653 OGDEN AVE., CHICAGO 8, ILL. 


Telephone: LAwndale 1-2500 





30 








room; prevent cold air from entering plant. 


to Good Advantage 

The units weigh about 100 Ibs. 
each, yet are said to have the heat- 
ing capacity comparable to many old- 


style systems which use a ton of 


pipe coil. The heaters have been a 
factor in keeping the floors warm, 
thus minimizing discomfort due to 
cold and wet feet. 

In large rooms, where doors are 
open most of the time, such as the 
sales and shipping department, the 
temperature is kept as high as in 
other sections of the plant. Three 
unit heaters blanket the large open 
door area and prevent cold air from 
blowing into working rooms in the 
building. 

The heaters are said to save fuel 
because they operate on demand and 
little heat is lost traveling from boiler 
to the units as it might be in a duct 
system. 


Repeating Bolt Pistol is 

Tested by AMI Committee 

® Preliminary tests on a new repeat- 
ing captive bolt pistol for stunning 
cattle have been conducted by the 
American Meat Institute’s special 
committee on improved methods of 
slaughtering and AMI staff members 
at the Chicago plants of Armour and 
Company, Swift & Company and 
Wilson & Co. A comparison of this 
pistol with an English pistol was 
made at the Madison plant of Oscar 
Mayer & Co, where the English pis:o! 
is currently being employed to stun 
cattle. 

The gun, designed and developed 
by the Remington Arms Co., was 
operated under plant conditions. A 
number of cattle, calves, sheep, and 
hogs were dispatched. Since it is a 
six-shot automatic, the gun gives 
promise of being faster than the 
single-shot pistols now in use. As 
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might be expected in any preliminary 
test, the gun showed some minor 
mechanical imperfections which are 
being corrected. 

Other advantages of the pistol are: 
the need for only occasional cleaning 
and practically no lubrication, light- 
ness of weight and a_ positive re- 
tractable bolt which eliminates a 
hazard connected with the use of 
such pistols. 


Nitrite Battles Bacteria 

e Legally permissible levels of sodi- 
um nitrite—about which little has 
been known as an anti-bacterial agent 
—have been found to inhibit the 
growth of a number of bacteria, de- 
pending upon a number of factors 
such as oxygen, acidity (pH) and the 
presence of other chemicals that may 
be present during curing. This in- 
formation has been developed as a 
result of research conducted at the 
American Meat Institute Foundation 
in Chicago by A. G. Castellani work- 
ing under the direction of Dr. C. F. 
Niven, jr., assistant director of the 
Foundation. 

Unfortunately, food poisoning §sta- 
phylococci and a variety of lactic 
acid bacteria grow quite readily on 
cured meats containing any accept- 
able amount of curing salts. Basic 
information was developed on _ the 
mechanism by which sodium nitrite 
interferes with bacterial growth. 

Some of the results of this work 
have been published by Drs. Castel- 
lani and Niven in Applied Micro- 
biology of May, 1955, in a paper en- 
titled “Factors Affecting the Bacteri- 
ostatic Action of Sodium Nitrite.” 
This paper points out that the most 
important substance limiting bacterial 
growth in cured meats is salt. 


Treating Scalding Water 


@ Water in the hog scalding tub is not 
necessarily water. A recent issue of 
Oakite News Service reports the ex- 
perience of several packers who found 
that water in the scalding tub was 
a chemical. The various levels of 
water hardness, alkalinity, etc., have 
to be analyzed if the most effective 
job is to be done on hogs in the scald- 
ing tub. 

Additives used in tubs increase the 
wetting power of water and permit 
it to penetrate more thoroughly into 
the hair coat of the hog. They also 
soften hair for easier removal in the 
dehairing machine. Properly selected 
additives will prevent scale buildup 
within the tub and dehairer. 

However, the selection of additives 
can be tailored for each plant ac- 


cording to the condition of the water 
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and type of equipment used. The 
story cites the experience of one west- 
em packer whose 3,000-gal. scalding 
tub conditioned four hogs per minute 
or 240 head per hour. Originally, a 
good deal of hand shaving was re- 
quired. Now that a tailor-made addi- 
tive is used in the scalding water, 
hand shaving has been reduced 
sharply. An eastern packer with a 
3,000-gal. tank reported the same 
experience in conditioning 2,000 hogs 
per day. 

The story also pointed out that use 
of the proper additive often will re- 
duce the amount of water conditioner 
needed. 





Meat, Livestock Products 
Top Farm Money Earners 


Despite generally declining farm 
income, meat and livestock products 
are the biggest money earners for 
farmers, largely because of a continu- 
ing rise in public demand for beef. 

Cattle and calves in the early 
1920’s accounted for 10 to 12 per cent 
of farm income. Now they’re ranging 
about 17 per cent, having supplanted 
dairy products as a leading income 
producer. A decline in wheat and 
cotton exports also has increased the 
relative importance of livestock to 
agriculture. 
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Stainless Steel Sausage Meat Truck. 


ST. 





tenance-free 


Designed up from the Neotread wheels to give long, main- 
life under severe packinghouse conditions. 


St. John & Company is one of the few original manu- 
facturers of stainless steel packing house equipment. 
You deal directly with the men who design and build 
equipment to suit your special requirements—men 
who know by experience what difficult conditions are 
encountered in plant operations. 


St. John stainless steel meat trucks, soaking vats, 
smoke sticks, cutting tables, meat shovels and other 
products are reducing maintenance costs in packing- 
houses from coast-to-coast. 


Be sure to get the whole story of St. John super qual- 
ity stainless equipment. 


. . . Write for our new catalog today. 


S800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 
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This ham trimming table, 60 ft. long, has moving top 
for hams and fat return conveyor below. 


Conveyors .. . to meet your needs! 


We specialize in moving top tables built to your specifi- 
cations. Let us confer with you about a complete turn-key 
job for beef and pork cutting floor layouts; ham pumping, 
meat washing and packaging conveyor tables. We will be 
pleased to work with 
you and to help solve 


your particular needs. 


CHICAGO REPRESENTATIVE 
JOHN C. LUEHRSEN 
3848 West 68th Place 
Telephone POrtsmouth 7-2140 


Photo shows construction of fat 
chutes and fat return conveyor. Ea 





“BACKED BY YEARS OF PACKING PLANT ENGINEERING" 
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Segel Re-elected Head of 
Fifth Regional Area, NRA 


FLoyp SEGEL, president of Milwau- 
kee Tallow & Grease Co., Milwaukee, 
was re-elected chairman of the Fifth 
Regional Area, National Renderers 
Association, and other officers also 
were renamed at the group’s annual 
meeting this week in Milwaukee. 

Serving again as secretary-treasurer 
will be Atvin Geruacu of Retailers 
Tallow and Calfskin Association. 
WitBpur ALLAERT of Allaert Acres, 
Carbon Cliff, Ill., and Jerome CoHEN 
of Hillsboro Reduction Co., Jackson- 
ville, Ill., were re-elected as national 
directors. Epwarp LaForce of John 
LaForge Co., Freeport, Ill., and Segel 
were named alternate directors. 

Attendance at the annual meeting 
set a new record. Approximately 125 

rsons were present at the annual 
saint Sunday night. Monday’s ses- 
sion also was well attended as J. A. 
SCHOTTELKOTTE of Procter & Gamble 
Manufacturing Co., Cincinnati, dis- 
cussed “Quality Fats” and Joun J. 
HAMEL, jr., of Valley Chemical Co., 
Mt. Pleasant, Mich., NRA president, 
described the role of the NRA in pro- 
moting products of the rendering 
industry through research projects. 


WSMPA Area Meetings Set 
For Albuquerque, Phoenix 


WSMPA will hold regional dinner 
membership meetings in New Mexico 
and Arizona next month, E. F. 
ForseEs, president and general man- 
ager, has announced. 

The New Mexico meeting will be 
in Albuquerque Tuesday evening, No- 
vember 14, at a location to be an- 
nounced later. The Arizona meeting 
will be Thursday, November 18, at 
the Arizona Club in Phoenix. 

Some 92 representatives of WSMPA 
member companies attended the re- 
cent Intermountain area regional din- 
ner meetings at Salt Lake City, Boise, 
Spokane and Billings, Forbes said. 
The meetings were conducted by L. 
BLAINE LILJENQUuIST, the Associa ‘on’s 
Washington representative. Helping 
with arrangements were Paut McFar- 
LAND of Salt Lake City; Dave Davies 
of Payette, Ida.; Stuart MILNE of 
Spokane and Paut McCormick of 
Billings. 


Fort Wayne Plant Expanding 


Peter Eckrich and Sons, Inc., Fort 
Wayne, Ind., is building a $250,000 
plant addition that will increase the 
processing space by 87,000 sq. ft. 
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The Meat Trail... 


JOBS 


Jack THoMaSON has been appoint- 
ed general manager of Robb Packing 
Co., Lexington, Ky., and Grorcr 
FRILEY will serve as assistant mana- 
ger, O. A. Baknaus, president, an- 
nounced. The new general manager 
succeeds the late WiLLt1AM M. Ross. 
jk. Thomason formerly was general 
manager of the Fayette Warehouse 
Co, and the Fayette Insurance Co. 
He also has served as general office 
manager for the Clay-Gentry Stock- 
vards. 

Joun HELGEsoN has been named 
office manager of Caldwell Packing 
Co., Windom, Minn., bringing the 
total number of employes to 12. The 
company has been largely a Caldwell 
family operation, with JoHN Ca.p- 
WELL, SR., as the stock buyer, JoHNn 
CALDWELL, Jr., as plant manager, and 
Pat CALDWELL as operator of the 
feeding lot. Francis Linper handles 
the production of meats and sausage. 


Gorvon Munpbee has been appoint- 
ed superintendent at the Moncton 
(N. B.) plant of Swift-Canadian Co., 
Ltd. He formerly was assistant super- 
intendent at the Toronto plant. 


Moe Go pserc, formerly assistant 
sales manager of Dearborn Meat Co., 
Chicago, has been elected vice presi- 
dent in charge of sales. RussELu 
Izatt, Dearborn sales manager, will 
retire effective December 1. Goldberg 
said the meat purveying firm will 
continue its service to state and fed- 
eral institutions and also will step up 
its export business. The new vice 
president, who has been with the 





Dearborn concern for the past two 
years, was one of the early pioneers 
in the development of prepackaged, 
self-service frozen meats. 


Rosert T, LiksENDAHL has been 
appointed manager of the Swift & 
Company sales unit in Calumet City, 
Ill., succeeding K. B. ATHERTON, who 
was promoted to manager of the 
wholesale market of Omaha Packing 
Co., a Swift division. 


PLANTS 


Ed Anthony Meats, Monrovia, 
Calif., is now in full operation in its 
new 2,560-sq.-ft. plant. The hotel and 
institutional supply house is headed 
by Ep ANTHONY, owner and opera- 
tor. Feature of the new building is an 
overhead rail system that travels com- 
pletely through the plant, from receiv- 
ing area through all production de- 
partments and out to loading area. 
The firm employs 15 persons. Four 
delivery trucks serve the San Gabriel 
Valley, part of metropolitan Los An- 
geles. 


Sale of Morton Packing Co., man- 
ufacturer of frozen meat pies and 
other frozen foods, to Continental 
Baking Co., New York City, has been 
announced by RicHarp ARNDT, man- 
ager of the Morton plant at Webster 
City, lowa, The Morton firm, with 
headquarters in Louisville, operates a 
second plant in Missouri. 


An $80,000 addition to the Okla- 
homa City plant of Wilson & Co., 
Inc., has been put into operation to 
manufacture a new line of vacuum 
pack sliced luncheon meats. Barbe- 











FIFTY NEW, all white two-door coupes were delivered recently to Braun Bros. Packing Co., 
Troy, Ohio, completing the firm's fleet of sales cars. The white cars carry the new Braun's 
50th anniversary gold seal emblem on the doors and trunk lids. The color was chosen for 
quick identification and to emphasize spotless purity of Braun's meats. Photo above shows 
Charles Houck (left), company sales manager, receiving keys to the new cars from J. 


Hoover, treasurer of the firm. 
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cued pork and beef pot roast are 
among the items being vacuum 


packed. 


E. B. Manning & Son, Pico, Calif., 
has became a federally inspected 
plant. The firm carries on a beef kill- 
ing operation and hopes to increase 
its sales potential. Plans are now 
under way to sell outside the Cali- 
fornia area. 


caused $15,000 to 

at the plant of 
Products Co., near 
The company is op- 
JORGENSEN, Jr., and 


Fire recently 
$20,000 damage 
Greenville Meat 
Greenville, Mich. 
erated by EINER 


his brother, Jack. 
Presley Meat Co., 1111 Hall st., 
Dallas, recently was incorporated. 


Officers of the newly-formed corpora- 
tion are: W. B. PRESLEY, president; 
G. C. Suarp, vice president and sales 
manager, and Mrs. ANNA PRESLEY, 
secretary-treasurer. 


Miller Packing Co., Wilson, Kan., 
has been approved for state inspec- 
tion. The firm is operated by HENRY 
MILLER, sR., and his three sons, 
Henry, jr., Epwin and Orrin. 


Canned Meats, Inc., has been or- 
ganized in Philadelphia. According to 
its petition for a certificate of incor- 
poration, the new firm will “manufac- 
ture, process, pack, can, preserve, 
sell, distribute and generally deal in 
meat and meat food products of all 
kinds.” Papers were filed by the 
Philadelphia law firm of Raspin, 
Espenshade, Heins & Erskine. 


National Prize Beef Corp., New 
York City, has filed articles with the 
office of the secretary of state at 
Albany, changing its name to United 
States Meat Packing Corp. Filer of 
the papers was JAcK M. GINsBERG, 
608 5th ave., New York City. 


The Minnesota Water Pollution 
Control] Commission — has approved 
plans for a full-capacity waste treat- 
ment works to be built by Wilson & 
Co., Inc., at Albert Lea. 


TRAILMARKS 


James P. Grace, head cow buyer 
for Armour and Company on_ the 
Omaha market, retired recently after 
serving more than 44 years in different 
branches of Armour’s cattle and calf 
buying departments on several mid- 
western markets. 

The second annual tri-state Hog 
Carcass Show and Meat Conference 
was held recently at the Sioux Falls 
plant of John Morrell & Co, Frank 
Linco, general chairman, said the 
carcass show offered an opportunity 
for hog producers to obtain an accu- 
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rate and detailed appraisal of the car- 
cass merits of their swine breeding 
program. Conference emphasis was on 
quality pork production. 


THEODORE E, SCHLUDERBERG, vice 
president for produce of Wm. Schlu- 
derberg-T. J. Kurdle, Co., Baltimore, 
was elected president of the N National 
Poultry Butter & Eggs Association at 
the group’s recent 49th annual con- 
vention. For several years he has been 
Maryland state vice president and a 
member of the board of directors and 
of the executive committee of the as- 
sociation. 


Epwarp Tracey, formerly of Wil- 
son & Co., Inc., has joined the staff 
of Sloman-Lyons Brokerage Co. as a 
provision trader in the firm’s Chicago 
office. 

The position of the packing indus- 
try in relation to producer and con- 
sumer was discussed by Cart JOHANN- 
SON, manager of the beef division, 
Decker Packing Co., Mason City, 
Iowa, at a recent livestock and feed 
outlook meeting in Webster City. 


RayMonp L. KLINcK, treasurer of 
Klinck & Schaller, Inc., Buffalo, N. Y., 
has been elected president of the 
Country Club of Buffalo. 


CHARLES C. ANDERSON has resigned 
from Wilson & Co., Inc., Chicago, 
where he was chief executive of the 
heaquarters engineering department 
for the past five years. 


B. S. Pincus Co., Philadelphia, is 
staging a Halloween promotion. A 
full-page color ad in the Philadelphia 
Inquirer on October 21 announced 
the free giveaway of a set of Hallo- 
ween decorations with the purchase 
of every pound pack of frankfurters. 
In addition, more than 150 billboards 


are being used, with the outdoor bill- 
board coverage extended to Trenton, 
N. J., and Wilmington, Del. The firm 
also has added a schedule of one- 
minute television spot announcements 
on WGAL-TV, Lancaster, Pa., to pro- 
mote the sale of Yankee Maid prod- 
ucts. 

M. E. Erickson, Brookings, S. D., 
has been appointed executive manager 
of the South Dakota Beef Council, 
Epwin Karien of Columbia, coun- 
cil president, announced. 


Resource man at the first manage- 
ment development meeting sponsored 
by the Northeast Iowa Industrial 
Management Club in Waterloo was 
W. H. Corrix, vice president in 
charge of plant operations and_ in- 





dustrial relations at The Rath Packing 
Co., Waterloo. The club is conducting 
a short term educational program for 
foremen and supervisors in industry. 
Habbersett Brothers, Media, Pa., is 
distributing through stores its new 
recipe book featuring dozens of new 
ways to prepare sausage and scrapple. 


While scrapple long has been identi- | 


fied with breakfast foods, the recipe | 


book features Habbersett’s Country 
Scrapple for the dinner menu as well. 
RatpH R. ARNE, veteran of the 
meat trade in New York, has joined 
the staff of W. M. Tynan and Co., 
New York City, packinghouse prod- 
ucts sales representatives. Arne will 
handle distributive pork sales. 
Tobin Packing Co., Inc., Rochester, 
N. Y., paid a record $3.50 a pound 
or a total of $735 for the champion 
4-H market hog at the sixth annual 
New York Fat Stock Show and Sale 
at the Empire Stockyards, Caledonia, 
N. Y. Owner of the 210-Ib. animal 
was RicHarp Buiek of Williamson, 
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A 67-YEAR-OLD payroll check for $22.31 (reproduced above) was cashed recently by 
Armour and Company, Chicago. The check, dated June 9, 1888, and issued by Armour to 
one John Cobitters, was discovered by a Chicago woman among the papers left by her 
grandfather, who had received it in payment of a debt. The grandfather died in 1898. When 
the check turned up recently, she decided to see whether Armour would cash it. The check 


was signed by W. P. Wardrop, paymaster. 
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NEW ARKANSAS food product, the Cheez- 


dog, is presented by Governor Orval 
Faubas of Arkansas (right), retiring pres- 
ident of the 35th Division, to the outfit's 
most illustrious association member, former 
President Harry Truman. The new Cheezdog, 
manufactured for the first time in the na- 
tion by Little Rock Packing Co. (see the 
NP of September 24), was sent to the 
governor for Mr. Truman by Chris E. Fink- 
beiner, president. The presentation was 
made at Hotel Marion in Little Rock dur- 
ing the recent convention and reunion of 
the 35th Division Association. 





Wayne County. The champion lamb 
brought $2.50 a pound from R. H. 
Bostwick and Son Co., Caledonia. 
Other purchasers of prize animals in- 
cluded Cuar.es Siacik, president of 
Homaid Brands, Inc., Binghamton, 
N. Y., and Huco Matycu, Homaid 
vice president, who bought the re- 
serve champion 4-H steer, and JAcos 
Camp of Camp Packing Co., Inc., 
Cortland, N. Y., who bought the re- 
serve champion open class steer. 
Harry Cooper was the buyer for 
Tobin. 


History of the U.S. meat packing 
industry was discussed by JAMEs 
SHoLLY of Shamokin Packing Co., 


Shamokin, Pa., at a recent meeting 


of the Rotary Club in Mount Carmel, 
Pa. Sholly also told of the early days 
of Shamokin Packing Co., which was 
founded in 1923. 


D. B. (Jimmy) Siweres, 65, has 
retired from Crown Hotel and Res- 
taurant Supply Co., Pasadena, Calif. 
He was with the company for 20 years 
and spent his entire career in the meat 
business in Los Angeles. Sideres sold 
his interest in Crown to the two re- 
maining originators of the company, 
Scotr METCALF and AL LEIGH. 


Witt1aM M. Pascua, head of 
Paschall Meats, Philadelphia, has 
been named chairman of the Lithu- 
anian committee in the allied division 
of the Democratic party’s city elec- 
tion campaign. He was a candidate 
for the Democratic mayoralty nom- 
ination in the spring primary elec- 
tion. 

T. V. TEaRE, manager of the in- 
dustrial relations department of Swift 
& Company at South St. Joseph, Mo., 
has been appointed chairman of the 
south side industrial division in the 

Joseph Community Chest drive. 
His group will solicit contributions 
from the larger firms in South St. 
Joseph. 


Stockholders of Miller & Hart, Inc., 
Chicago, former meat packing firm, 
at a special meeting recently ap- 
proved merger of the company and 
Mount Vernon Bridge Co., Mount 
Vernon, Ohio. The surviving firm will 
be known as Mount Vernon Co. 

THOMAS VINCENT, traffic 
of The Rath Packing Co., Waterloo, 
has been elected a director of the 
Iowa Industrial Traffic League. 


DEATHS 


Huco Murray, 52, traffic manager 
of the Milwaukee stockyards, died 
recently of a heart attack. He also was 
farm director of a local radio station 
and conducted an early morning pro- 
gram of livestock quotations. 


manager 


Father and Son Among Six 
Awarded AMI Silver Emblems 


Six long-time employes of The Hull 
& Dillon Packing Co., Pittsburg, Kan., 
including a father and son, received 
25-year silver service awards from the 
American Meat Institute this week. 

The men are Roy SmMitH, AUBREY 
M. Brim, JAKE SMARDO, CHARLES 
CAMPBELL, JR., CHARLES CAMPBELL, 
Sr., and Mike Noscroy. 

Ben GeERWERT, plant superintend- 
ent, made the presentation to the men 
in the name of the Institute. 

Smith, oldest in point of service 
with 42 years, started with the com- 
pany in August, 1913, as an ice puller. 
He has been a member of the sales 
force since 1948. The senior Camp- 
bell rose from laborer in 1924 to pork 
butcher, his position on retirement in 


1952 after 28 years of service. His 
son started in 1929 as a laborer and 


now is a butcher and the assistant 
foreman in the hog cutting depart- 
ment. 

Smardo joined the company in 
1921 as a cattle feeder and in 1923 
moved into cured and smoked meat 
department, where he now is assis- 
tant foreman. 

Brim was employed in November, 
1925, as a truck driver and mechanic 
helper. In 1932 he started buying 
livestock and now is head livestock 
buyer for the company. Noscroy en- 
tered the company’s sausage kitchen 
in 1924 on the clean-up squad and 
now is assistant foreman. 


NRA Awards Third Grant of 
Year for Feeding Studies 


The National Renderers Associa- 
tion has awarded a grant-in-aid to the 
University of Delaware to further re- 
search work on the use of meat meal 
in poultry nutrition. 

This grant is the third two-year 
fellowship established by the NRA 
this year for protein feeding studies 
at various universities. 












CLEAN BRINE! 





International Salt Co., 


ok 


Lan RUEGE 


% Trademark 


OCTOBER 22, 1955 


50-1b. 


compressed cubes 


Order from your distributor or write 
Inc., Scranton 2, Pa. 


heavily 











For Refrigeration with 


UNIT COOLERS 
or 


SPRAY DECKS 


35 














here's 5-point 

















... that General All-Bounds 
meet your 
meat packing problems 


They are easy to pack and unpack 
Meats get faster refrigeration 
Over-pack 5% to 10% more products 


All-Bounds are easy to palletize and 
have high stacking strength 


Cleated ends provide sure grip, and 
they are easy to handle 


SEND FOR FREE BOOKLET 


Write today for your copy of ‘‘The General Box”’. It’s full of 
facts on the better packing of many products. 


FACTORIES: Cincinnati; Denville, N. J.; Detroit, East St. Louis, 

Kansas City, Louisville, Milwaukee; Sheboygan; Winchendon, 

Mass. General Box Company of Mississippi, Meridian, Miss. 
Continental Box Company, Inc., Houston. 


Genetal Box 


GENERAL OFFICES: 1817 MINER STREET, DES PLAINES, ILLINOIS | 


* * * * * 
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Don’t 
Short Y ourself 
on 


Selling- Weight 


Try 
amazing NEW 


OAKITE 
RUSTRIPPER 


Cleans trolleys effectively 


in ONE operation—with NO metal loss! 





Part of your profits drain away everytime a side of 
meat goes on the weighing scale attached to an etched 
or corroded trolley that falls below your standard 
weight allowance. Now, you can stop that unneces- 
sary loss with Oakite RUSTRIPPER—the remarkable 
alkaline cleaner that won't affect sound metal. 


“The prettiest trolleys I’ve ever seen!” 
“Best condition they've ever been in!” 
“I wouldn't believe it if | hadn't seen it!” 


These are just a few of the enthusiastic comments 
received from meat packers everywhere, since they've 
tried revolutionary Oakite RUSTRIPPER for con- 
ditioning black iron trolleys and hooks. Oakite 
RUSTRIPPER not only eliminates costly trolley dam- 
age and corrosion, but is fast and economical as well. 
Check these important advantages: 


Removes grease, rust, paint in ONE operation 
Won't corrode or etch metal 

Requires no special stainless steel tanks 

Is odorless and non-toxic 

Creates no disposal problem 


Like to try this amazing trolley cleaner at your own 
plant? Your nearby Oakite Man will gladly demon- 
strate amazing Oakite RUSTRIPPER for you with 
no obligation. Call him right now. Or write Oakite 
Products, Inc., 20A Rector St., New York 6, N. Y. 
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Speakers at AMI Annual Meeting to Deal with 
Refrigeration, Merchandising of frozen Meats 


ROZEN meat, its preparation, 

handling, and merchandising, will 
be spotlighted at the 1955 annual 
meeting of the American Meat Insti- 
tute November 11-15 at the Palmer 
House in Chicago. 

A panel of experts on the subject 
will talk on research, problems and 
the latest developments in the frozen 
meat field during the general session, 
Monday morning, November 14. 

Among those appearing on the plat- 
form will be Leonard Berkowitz of L. 





J. M. FOSTER 


J. G. LUTHER 


B. Darling Co., Inc., Worcester, Mass.; 
Paul Goeser, Swift & Company, Chi- 
cago; D. B. Love, frozen meats divi- 
sion, Armour and Company; Glenn 
R. Curtis, vice president of meat 
merchandising, Independent Grocers’ 
Alliance, Chicago; N. P. Chaplicki, 
vice president in charge of meat op- 
erations for National Tea Co., Chi- 
cago; Robert Graf, Quartermaster 
Food and Container Institute for the 
Armed Forces, Chicago, and Harlan 
J. Nissen, vice president, Terminal 
Refrigerating Co., Los Angeles. 

J. M. Foster, chairman of the AMI 
board and vice president of John 
Morrell & Co., Ottumwa, will preside 
at this session. He will describe the 
year’s activities in the industry and 
what the prospects are for 1956. 

Another important subject which is 
in as rapid development as frozen 
meats, shows a terrific potential for 
the industry: the use of antibiotics 
as a means of preserving fresh meat. 

American Cyanamid Co., of New 
York is sending a two-man team, one 
from the production end and one 
from sales, to the opening session 
Friday morning. Dr. Wilbur H. Mil- 
ler, director of industrial applications, 
will give results of the company’s 
scientific studies and field tests of 
antibiotics which have brought the 
control of food spoilage to the point 
of commercial application. 

Burton F. Bowman, sales manager 
of the company’s fine chemicals divi- 
sion, will talk on commercial use and 
economic possibilities for the new 
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process. The company says its anti- 
biotic substance has been found to be 
the most effective of those tested, be- 
cause of its low order of toxicity and 
the variety of ways it can be utilized 
and because it is rapidly destroyed 
during cooking. 

Antibiotics will be treated from 
another angle Friday afternoon dur- 
ing the scientific and operating section 
meeting. Dr. J. G. Luther of Chas. 
Pfizer & Co., Inc., Terre Haute, Ind., 
will tell of their use in livestock pro- 
duction and feeding. 

That same afternoon feeding again 
will be featured from a somewhat 
different approach during the live- 
stock session. Prof. Damon V. Catron 
of Iowa State College, Ames, and 
Prof. F. N. Andrews of Purdue Uni- 
versity, Lafayette, Ind., will detail 
some of the latest developments in 
feeding programs. 

Dr. Andrews will pay particular 
attention to the use of stilbestrol in 
feeding, part of his specialization at 
Purdue in animal physiology and en- 
docrinology, Last year he teamed 
with a Purdue physicist, Dr. R. M. 
Whaley, in the development of an 
electrical device, now known as the 
“lean meter,” for measuring the thick- 
ness of fat and lean in live meat. 

C. E. Evanson, president and gen- 
eral manager of T A B Engineers, 





C. E. EVANSON 


K. E. NIELSEN 


Inc., Chicago, will go into the auto- 
mation subject as it looks for the 
meat industry during the engineering 
and construction session Saturday 
morning. Evanson has been designing 
and building automation production 
systems since the end of World War 
II and is the author of several articles 
on the subject. 

In the same section meeting refrig- 
eration problems at the packing plant 
level will be taken up by eight mem- 
bers of the joint refrigeration commit- 
tee of the Institute and the American 
Society of Refrigeration Engineers. 
K. E. Nielsen of International Pack- 
ers, Ltd., Chicago, will be chairman 
of the panel. 

One of the highlights of the ac- 





counting session, also. on Saturday 
afternoon, will be a talk on the ad- 
vantages of a weekly profit and loss 
statement. The speaker, W. R. Wood- 
ruff, vice president and secretary of 
Hygrade Food Products Corp., De- 
troit, entered the field of public ac- 
counting in New York and _ served 
in public accounting work with Peat 
Marwick Mitchell & Co. from 1919 
to 1927. 

He will be joined in the same ses- 
sion by Raymond A. Hoffman, part- 





R. A. HOFFMAN 


ner in Price Waterhouse & Co., who 
will discuss the possibilities of “In- 
creasing Real Income Through Easing 
the Tax Burden.” He has been in the 
field of public accounting since 1933 
and in the company’s Chicago office 
tax department since 1937. 

Others on the accounting session 
program are L. M. Mannasmith, re- 
gional manager of the management 
services department, Arthur Young & 
Con Chicago, and A. C. Bruner, 
treasurer of the East Tennessee Pack- 
ing Co., Knoxville. 

Mannasmith’s discussion will be a 
comprehensive presentation of the 
system's function for improving 
management control and _ increasing 
efficiency. He formerly was employed 
by Montgomery Ward & Co., Chi- 
cago, and for 12 years was chief fiscal 
accountant for the federal govern- 
ment. 

Bruner will describe the “Control 
of Packinghouse Operations Through 
Tests.” 


W. R. WOODRUFF 


Nations’ Scientists Meet 
On Effects of Antibiotics 


Information on the effects of anti- 
biotics upon animals and plants was 
being exchanged by scientists from the 
U. S. and a dozen other countries this 
week at the first International Confer- 
ence on Antibiotics in Agriculture at 
Washington, D. C. 

The conference was sponsored by 
the National Academy of Sciences and 
the National Research Council. 

Fanel discussions were concerned 
with use of antibiotics in food preser- 
vation, growth responses of animals 
to antibiotics and mode of action of 
antibiotics, particularly in animals. 
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DICED SWEET 
RED PEPPERS 


FIRST 
AND FOREMOST 


IN 


reputation 
quality 
dependability 


CANNED FOODS 


H. P. CANNON & SON, INC. 


Main Office & Factory 
Bridgeville, Delaware 


Plant No. 2 Dunn, North Carolina 











H. L. SPARKS & CO. 





LIVESTOCK BUYERS 


at stockyards in 
National Stock Yards, Ill. 
Peoria ¢ Bushnell * Springfield 


All our country points operate 
under Midwest Order Buyers. 


Orders placed only through 
NATIONAL STOCK YARDS, ILL. 


UPton 5-1860 
Phones BRidge 1-8394 
UPton 3-4016 


H. L. SPARKS & CO. 
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U.S. INSPECTED CATTLE SLAUGHTER 


PERCENT BY AREA 
GASIS: TANUARY-AUGUST 1965 


U.S.INSPECTED HOG SLAUGHTER 
PERCENT BY AREA 


BASIS? JANUARY~AUGUST 1 


‘ U.S. INSPECTED SHEEP SLAUGHTER 3 
X PERCENT BY AREA Mi A, 


BASIS: TANVARY-AUGUST 1f55 
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RINGS — AND RINGS WITHIN RINGS — set off the principal areas of federally inspected 
slaughter of cattle, hogs and sheep, during the January to August, 1955 period, in these 
charts prepared by the Davidson Commission Co. of Chicago. The heavy concentration 


of both hog and cattle slaughter in the Midwest is brought out by the large circles on 
the two maps. 
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Omaha Wakes Up to Actual 
Bite of Anti-Rabies Law 


Someone was asleep in Omaha 
when the anti-rabies ordinance was 
passed July 26, William Milner, pub- 
lic improvements commissioner, has 
admitted. 

A clause of the ordinance states 
that no horses, goats, sheep, swine, 
cattle or poultry shall be harbored 
in the city after five years from the 
passage date of the ordinance except 
by permit from the city-county health 
department. 

Representatives of the stockyards 
complained late last week that the 
clause would jeopardize their opera- 
tions after five years. 

Some of the councilmen were “a 
little dormant or asleep” on the con 
tents of the ordinance, Milner con- 
ceded, “but you people who have 
millions invested in the livestock in- 
dustry were asleep, too.” 

He said he would ask to have 
the ordinance amended to exclude 
packinghouses, stockyards, commercial 
feedlots, livestock exhibitions, rodeos, 
race meets and like enterprises. 


Says Highway Reciprocity 
Pacts Protect Public 


The free flow of motor vehicles be- 
tween states without the imposition of 
special fees or taxes is vital to the 
best interests of the people and should 
forever be encouraged, Roy Fruehauf, 
president of Fruehauf Trailer Co., 
said recently in commenting on the 
threat to highway reciprocity which 
has developed out of the new axle- 
mile motor vehicle tax in Ohio. 

In recent years a few states have 
imposed special taxes on certain types 
of out-of-state vehicles for the use of 
their highways. The Ohio affair is the 
latest of such instances. 

Reciprocity agreements between 
states protect the public interest by 
allowing out-of-state vehicles the same 
free use of highways permitted home 
vehicles, Fruehauf said. Destroying 
such reciprocity pacts would result in 
higher transportation costs and the 
curtailment of commerce 
states, he added. 


between 


They Get What They Want 


What housewives want creates 
changes in the meat industry at a 
rapid pace. Scarcely a decade ago 
only a third of all bacon was sold 
sliced. Nowadays about three-fourths 
of it is. Up to 1948 hams in cans were 
hardly significant in volume. That 
year about 10 per cent of ham pro- 
duction came in cans. Now the figure 
is approaching 20 per cent. 
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eye appeal 
buy appeal 


for your Cqrittinos hams with NEVERFAIL 





Pre-Suasouing 3-DAY HAM CURE 










NEVERFAIL . . . the spiced cure... 
pre-seasons as it cures 
... gives your ham a 

distinctive flavor 


all its own. 


SY W. J. MAYER & SONS CO., INC. 


6815 South Ashland Avenuve—Chicago 36, Illinois 
Plant: 6819 South Ashland Avenue 

in Canada: H. J. Mayer & Sons Co. (Canada) 
Limited, Windsor, Ontario 





BLACK HAWK 


MEATS 


FROM THE LAND C CORN 











Write for Samples and Literature to 


VEGEX CO. 


175 FIFTH AVE., NEW YORK 10, N. Y. 





Représentations open 
in some territories 
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NEW EQUIPMENT and Supplies 





Further information on equipment and supplies may be obtained by writing the manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


LATEST MULTI-STOP 
TRUCKS (NE 236)—Added 
payload capacity, econom- 
ical performance and a wide 
selection of two-tone color 
combinations are features 
of new International S-line 
delivery trucks introduced 
by the motor trucks divi- 
sion of International Har- 
vester. The lightweight 
Metro-Lite body, made of 
magnesium alloy, aluminum 
alloy, and fiberglas-rein- 
forced plastic, is offered on 





all nine International SM- 
120, SM-150, and SM-160 
series chassis. These models 
range in GVW ratings from 
5,400 to 16,000 lbs. and are 
available in 115-, 122- and 


137%4-in. wheelbases. The 
body is available in lengths 
of 9 ft. 6 in., 10 ft. 6 in. 
and 12 ft. 7 in. 


hod o oO 


EMPHASIZE SAFETY IN 
TRUCK LINE (NE 237)— 
Ford’s 200 new 1956 truck 
models, with greater engine 
performance and_ payload 
capacity, introduce new 
safety features. The steer- 
ing wheel is designed with 
a rim three inches above 
the horn button to give the 
driver’s chest added _pro- 
tection in case of a crash. 
A new safety door latch re- 
duces the chance that doors 


will open in an accident. 


Seat belts are optional. 
Tubeless tires, standard 
equipment, permit larger 


pay loads because the tires 
and wheels weigh less. They 
are said to reduce tire 
change up to 70 per cent. 


p 





Horsepower has been in- 
creased in all engines, by 
12.7 per cent in the small- 
est 233 cu. in. six cylinder 
engine rated at 133 hp. to 
17.6 per cent in the largest 
332 cu. in. heavy duty Y-8 
engine rated at 200 hp. 
with a 4-barrel carburetor. 
° ° ced 
NEW KNIFE FOR PORK 
PRODUCTS (NE 238)-— 
Speco, Inc., has designed 
a new knife mainly for han- 


dling pork products. It is a 





No. 7 C-D meat grinder 
knife for 858 in. diameter 
plates and any make of 
grinder. A sheer cutting 
edge is assured by the angle 
set of the new knife’s 4% 
in. cutting blade. 





Use this coupon in writing for further information on New 


Equipment. 


Address The National Provisioner, 


15 W. Huron st., 


Chicago 10, Ill., giving key numbers only (10-22-55). 
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FILM SEALING IRON 
(NE 217) — Several advan- 
tages are claimed for a new 
heating iron with the heat- 
ing element die-cast into 
the sole. Because the ele- 
ment contacts the aluminum 
alloy sole die-cast around 
it, instant heat dispersion 
is accomplished. It is said 
that Plifofilm can be sealed 
within 20 seconds after the 
iron is plugged in; cello- 
phane within 45 seconds. 
The fast dispersion of heat 


is said to prevent burnout 
of the element caused by 
heating a cold iron. Further, 
the iron recovers its heat 
quickly after contact with 
cold meats packages, ete. 
A twist of a coin or screw- 
driver in the thermostat 
knob provides heat between 
200 and 600°F. A spring 
guard at the rear of the 
handle prevents sharp bend- 
ing and fraying of the cord. 
Lewsyth Packaging Systems 
and Equipment. 








Jacklin, Augsburg. 


COMPACT NEW SILENT CUTTER (NE 235)— 
Shown here is a new German silent cutter to be 
introduced soon in this country. It features counter 
rotation of the two knife heads, two speeds for both 
the bow] and the knives, accurate control of emul- 
sion fabrication and stainless steel construction at 
all points of food contact, The spindles have two 
knife heads, one with four and the other with three 
knives. The heads rotate in counter direction. This 
action is said to retain maximum moisture and “bind” 
in the meats. The speed of the bowl and spindles 
can be regulated to give a coarse or emulsified tex- 





ture. The knives and bowl have two speeds and 
are independent of each other. It is reported that 
the unit can handle fresh or frozen meats with 
no pre-grinding and that frank emulsion can be 
chopped out in 2% minutes. 

The contro] panel permits exact pre-setting of the 
number of knive revolutions a batch will undergo. 
The panel also gives product temperature readings. 
A measured amount of water, pre-set if desired, can 
be added to the batch by means of a foot pedal. 
Various fittings and threadings are being made to 
American standards. Available in 175-and 400-Ib. 
models, the cutter will be sold and serviced in the 
U.S. by Barliant & Co. It is manufactured by Julius 
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Meat Production Up Due To More Pork 


Meat production under federal inspection for the week ended October 
15 continued to rise as the seasonal fall marketing of hogs increases. Out- 
put for the period at 432,000,000 Ibs. was a 3 per cent increase over the 
421,000,000 Ibs. turned out the week before and 9 per cent larger than 
the 397,000,000 Ibs. produced in the same 1954 week. Cattle slaughter 
was off some, but output of the meat was up from the week before and 
about 6 per cent larger than a year ago due mostly to heavier carcass 
weights. Hog slaughter rose to the largest for any week in about ten 
months and stood 16 per cent above the same week last year. Estimated 


slaughter and meat production by classes appear below as follows: 
PORK 


BEEF 
Week ended Number Production 
M's Mil. Ibs. 
Oct. 15, 1955 391 208.8 
Oct. 8, 1955 392 208.5 
Oct. 16, 1954 icatcee 197.7 
VEAL 
Week ended Number Produc 
M's Mil. Ibs 
Oct. 15, 1955 168 20.8 
Oct. 8, 1955 163 20.2 
Oct. 16, 1954 174 22.5 


= = WEEK'S KILL: Cattle, 425,695; Hogs, 1,859,215; Calves, 182,240; Sheep and Lambs, 


1950-55 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
: AVERAGE WEIGHTS AND YIELD (LBS.) 
CATTLE 


137,677 

Live Dressed 
Oct. 15, 1955 ‘ 975 534 
Oct. 8, 1955 970 532 
Oct. 16, 1954 I 518 

CALVES 

Live Dressed 
Oct. 15, 1955 235 124 
Oct. 8, 1955 225 124 
Oct. 16, 1955 238 129 


(Excl. lard) 


Number Production 
M's Mil. 
1,451 190.2 
1,359 178.6 
1,255 163.1 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production oD. 
‘s Mil. Ibs. Mil. Ibs 
12.7 432 
302 13.3 421 
304 13.3 397 


Live Dressed 


228 131 
227 131 
230 130 
SHEEP AND LARD PROD. 
LAMBS Per Mil. 
Live Dressed cwt. Ibs. 
93 44 13.6 45.0 
93 44 13.2 45.0 
92 44 13.7 39.7 








lowa, California Ranking 
Pork, Beef And Lamb States 


A report of livestock slaughter by 
states in August showed Iowa placing 
high in meat production from all 
species of animals, topping in pork 
production and California scoring first 
place in output of beef and lamb. 
California packers slaughtered a total 
of 221,000 cattle to lead all states in 
that department. Iowa stood second 
with 190,000 followed by Illinois with 
186,000 head. 

Slaughter of calves in Texas in Au- 
gust at 116,000, although down from 
last year, ranked first in that category, 
followed by 93,000 in New York and 
83,000 in Michigan, second and third, 
respectively. 

Slaughter of hogs in Iowa rose to 
856,000 head in August from 790,- 
000 last year as the leading hog 
daughter state. Second-place Illinois 
showed a decline to 470,000 from 
487,000 last year, while slaughter of 
hogs in Minnesota was up at 408,000 
head. Leading in slaughter of sheep 
and lambs, California reported a kill 
of 210,000 ovines in August and Iowa 
tanked second with 130,000, followed 
by 115,000 in New York. 


OCTOBER 22, 1955 





September Meat Production 
New Month Record, Says AMI 


September meat production shat- 
tered all records for the month, the 
American Meat Institute has reported. 
A total of 1,800,000,000 Ibs. of meat 
was turned out by packing plants op- 
erating under federal inspection. This 
amounted to over 200,000,000 Ibs. or 
12 per cent more than last year. 

Beef and pork shared about equally 
in the expansion, with beef output in 
both August and September at peaks. 
Dressed weights averaging 20 to 30 
lbs. per beef animal higher than last 
year accounted for most of the gain. 
On the heels of September's record 
high marketing of hogs at about 5,- 
300,000 head, the estimate for Oc- 
tober also points to a record supply. 


Name Winners at Am. Royal 


Grand champion steer of the 57th 
American Royal Live Stock show was 
the open class Angus champion shown 
by Kenneth Eitel, Green Castle, Mo. 
Reserve grand championship honors 
were awarded to the open class Here- 
ford champion exhibited by Margot 
Adams, Odebolt, Ia. 


AMI PROVISION STOCKS 


Total pork stocks on October 15, 
1955, at 118,400,000 Ibs. showed an 
8 per cent increase over 110,100,000 
Ibs. on October 1 and were 19 per 
cent smaller than the 146,200,000 
lbs. reported on October 16, 1954, ac- 
cording to the American Meat In- 
stitute. 

Lard and rendered pork fat hold- 
ings on October 15 totaled 37,800,- 
000 Ibs. compared with 37,100,000 
Ibs. two weeks before and 35,800,000 
lbs. on the comparable date in 1954. 

The accompanying table shows 
stocks as percentages of holdings 
two weeks before and a year earlier. 

Oct. 15 stocks as 


Percentage of 
Inventories on 


Oct. 1 Oct. 16 
1955 1954 
HAMS: 
Cured. OP ies ts 2 108 85 
Frozen for cure, S.P.-D.C...115 57 
SOCNe WD occ soenin 110 76 
PICNICS: 
Cnet. GPA. si ie oy cxe 107 89 
Frozen for cure, 8S.P.-D.C..114 60 
TORRE PRCMIER sii cnc cahecs 109 76 
BELLIES: 
Co ee A eee Once wa 111 75 
Frozen for cure, D. 8S. .....133 29 
Guaee, : CPS... 0:5 cis cetet 9 94 
Frozen for cure, 8S.P.-D.C..131 82 
OTHER CURED MEATS: 
Oe REE 112 80 
Wromen f0F Cure .... 000.08 93 83 
oy) ae) ee ee ree 106 81 


FAT BACKS: 
oo eee ee eee 112 69 


FRESH FROZEN: 
Loins, spareribs, trimmings, 


other—Totals .........4. 103 87 
TOT, ALL PORK MEATS...108 81 
pO RRR re ee 103 108 
RENDERED PORK FAT..... 88 82 


CHICAGO PROVISION STOCKS 

Lard inventories in Chicago on 
October 14 amounted to 8,492,421 
Ibs., according to the Chicago Board 
of Trade. This was a decrease com- 
pared with the 11,129,938 Ibs. of 
lard reported in storage on September 
30, but over 3,000,000 Ibs. more than 
the 5,002,621 Ibs. in storage a year 
earlier. Total D.S. belly stocks were 
728,304, 444,392 and 1,697,520 Ibs. 
for the three dates, respectively. Chi- 
cago provision stocks by dates appear 
below as follows: 


Oct. 14, Sept. 30, Oct. 14 
"35 Ibs. 'D5 Ibs. "54 lbs. 
P.S. Lard (a)... 2,036,535 3,039,570 
P.S. Lard (b)... 2,560,194 6,173,432 219,653 
Dry rendered 
RP CRD acess. § Casuede | talece | ~~ Mee 
Dry rendered 
i i) ere 1,726,232 2,709,110 248,268 
Other Lard ..... 2,169,460 2,247,396 1,495,130 


TOTAL LARD .. 
D.S. Cl. Bellies 
CCOREP.)  nccces sevens 
D.S. Cl. Bellies 
(other) 
TOTAL D.S, CL. 
BELLIES ..... 


8,492,421 11,129,938 5,002,621 
27,400 


ae bads% 728,304 444,392 


1,670,120 
728,304 444,392 1,697,520 


(a) Made Since Oct, 1, 1954 
(b) Made Previous to Oct. 1, 1954 


e@ For results of hog cut-out test, 
please turn to page 44. 
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PROCESSED MEATS . . . SUPPLIES 





End Of September Meat Stocks 11% 


Below Month Before, 


EFRIGERATED warehouse hold- 
ings of red meats were reduced 
during September by about 45,000,- 
000 Ibs., leaving 402,469,000 Ibs. in 
stock by the end of the month. This 
was about 11 per cent smaller than 
the 447,805,000 Ibs. in storage at the 
close of August, 10 per cent under 
the 443,457,000 Ibs. at the close of 


20% Off Average 


Ibs. and 21 per cent below the 215,- 
057,000 Ibs. at the close of September, 
last year. Current pork stocks, how- 
ever, were 43 per cent smaller than 
the average of 254,618,000 Ibs. 
September 30 stocks of lamb and 
mutton at 8,990,000 Ibs. were little 
different a month before and _ the 
average but more than 1,000,000 Ibs. 





Beef, cured 
Beef, in cure and cured 

Total beef 
Pork, frozen 
Pork, D.S. in cure and cured 
Pork, S8.P. in cure and cured 

Total pork 
Lamb and mutton, frozen 
Veal, frozen 
All offal 
Canned meat and meat products 
Sausage room products 

Total, all meats 


4,095,000 Ibs. of pork. 





U. S. COLD STORAGE STOCKS, SEPTEMBER 30, 1955 


Sept. 30 Sept. 30 Aug. 31 5-Yr. Av. 
1955 1954 1955 1950-54 
1,000 Ibs 1,000 lbs. 1,000 Ibs. 1,000 Ibs. 
99,356 101,465 101,089 112,426 

9,557 8,108 9,324 8,406 
108,913 109,583 110,363 120,832 
92,630 109,302 127,212 114;852 
13,464 21,215 21,288 287561 
71,858 84,540 70,124 111,705 
177,952 215,057 218,624 254,618 
8,990 7,359 8,737 8,748 
11,227 11,717 10,218 10,490 
53,489 50,585 52,980 47,915 
28,811 35,310 34,713 27,973 
13, 13,856 12,170 13,893 
402,469 443,457 447,805 484,559 


The government holds in cold storage outside of processors’ hands 4,423,000 Ibs. of beef and 








September of last year and about 20 
per cent under the 484,559,000-Ib. 


five-year 1950-54 average for the 
date. 
Beef stocks at 108,913,000 lbs. 


were little different from such inven- 
tories reported for other dates, but 
were about 10 per cent below the 
average of 120,832,000 Ibs. 

Pork holdings of 177,952,000 Ibs. 
showed a larger than average decline, 
being 22 per cent smaller than Au- 
gust 31 inventories of 218,624,000 


larger than a year ago. Holdings of 
veal at 11,227,000 Ibs. showed about 
a 1,000,000-Ib. increase from a month 
before, but were a trifle smaller than 
a year earlier. 

Stocks of offal rose by a_ small 
amount to 53,489,000 Ibs. from 52,- 
980,000 Ibs. a month before and were 
almost 3,000,000 Ibs. larger than a 
year earlier, while the average for 
such stocks was 47,915,000 Ibs. 

Inventories of canned meat and 
meat products declined sharply to 28,- 


811,000 Ibs. from 34,713,000 Ibs. at 
the end of August and 35,310,000 Ibs. 
at the close of September last year, 
but were near the 27,973,000-lb. 
average. 

Stocks of sausage room products 
rose slightly to 13,087,000 Ibs. by the 
close of September from a month be- 
fore, but were a trifle smaller than a 
year earlier and the five-year average, 


Ethiopia’s First Modern 
Abattoir Being Built 

The first modern abattoir in Ethi- 
opia now jis under construction at 
Addis Ababa. The plant will consist 
of three sections, one for slaughtering 
according to Christian rites, one ac- 
cording to Moslem rites and a sepa- 
rate section for slaughtering of hogs. 
Capacity will be 300 to 400 animals 
a day. ak a, 

A company, Ethiopian Abgttoirs, 
with a capital of 1,000,000 Ethiopian 
dollars, has been formed to moder- 
ize that country’s meat packing in- 
dustry. In charge of technical direc- 
tion is Dr. Roger Prunier, former 
inspector-general of veterinary serv- 
ices in French West Africa. 


Meat Index Declines More 


Meats led all food products in price 
declines as the wholesale price index 
on the commodity dropped to 79.4 
in the week ended October 11, ac- 
cording to the Bureau of Labor Statis- 
tics. This was the lowest average for 
meats in several months and com- 
pared with 80.9 the week before and 
85.3 for the month of October 1954. 

















DOMESTIC SAUSAGE DRY SAUSAGE SAUSAGE CASINGS ins tee oe 
(1.c.1, prices) (L.e.1. prices) (l.c.l. prices quoted to manu- Med. prime bungs, 34 

PER, re oe ae 45 Cervelat, ch. hog bungs ....89@92 | facturers of sausage) WE: MOR ced ceesescs 20@ 2% 

Pork mer bulk Re oO” @34¥ Se a eer a eer 47@50 | Beef casings: Small prime bungs 14@ 2 

Pork sausage, sheep cas., . NE ek wi save ad cécng eae 72@75 Domestic rounds, 1% to Hog middles, 1 per set, 

EE eee "48 @50 s.r ng i biewaw stan T4@77 | TR. SU awaetksccas 60@ 80 EE RS EM 55@ 70 
Pork sausage, sheep cas., WO S MBIRE® os oie w os fae 80@83 | oo shin 15@ 90 Sheep casings (per hank): 

5/6-lb. pkge. ........- 46 @48 Genoa style salami, ch. ....928@96 ce oo ecla ta ae 26/28 mm. ...........5.15@5.% 
Frankfurters, sheep cas.49%@58 Pepperomi 2. .cecscccccacsees 66@70 Export rounds, wide, >. 24/26 mm 
Frankfurters, skinless ..40 @43 Cooked Salami ............38@42 over 1% in. ........ 1.25@1.50 29/24 mm 
Bologna (ring) ...... 39 @42 BINA 5... 2.5 ciebeies coc OeEeS Dxport rounds, med., sh Feige 
Bologna, artificial cas. .33%4@35 omer Be lanes ¢ 85@1.15 er 22 mm 
Smoked liver, hog bungs.43%4@45 uxport ro 8, row, " 8/20 mm 
Smoked liver, art. cas...34 @36% SPICES wey down 34] teeeee oS 16/18 mm 

sausage, § ced. pe ales ase ” . . ‘ < 
iaaaek ted. “ 42% @58 i i No. 2 weasands ....... 8@ 10 CURING MATERIALS 
Olive loaf ...... “iit llaaig @50 Whole Ground Middles, sew, 1%@2% Cwt. 
Pepper loaf ............54%4@58 Allspice, prime ‘eee 1.12 inch ainelare Sia ke es steeee 1.25@1.45 Nitrite of soda, in 400-Ib. 
Pickle & Pimiento loat.40%@43 teeta ys, ROE Te 1.10 1.18 Middles, select, wide, 6 ’ bbls., del. or f.o.b. Chgo. .$10.31 
Chili Powder tr 47 2@2% inch ........ 1.75@1.95 Pure rfd., gran. nitrate of 
Chili Pepper 41 Meaty in select, a peane be ME basa uceas aces lavnee< 5.65 
<a ieee. <7 4 ee a 2%@2% inch ......1.! 35 @ 2.50 Pure rfd., powdered nitrate 
SEEDS AND HERBS Cloves, Zanzibar .... 59 65 Beef bungs, exp. No. 1 25@ 34 of soda ae oP asisreiwieen nae 8.65 
(1.e.1. prices) Ginger, Jam., unbl.. 66 70 Beef bungs, domestic.. 20@ 25 Salt, in min. car. of 45,000 
Grieua Mace, fancy, Banda.2.05 2.25 Dried or salt, bladders, Ibs. only paper sacked 
Whole for asnemes West Indies ...... 2.00 Piece: a. eas f.o.b. Chgo. gran., ton ... 28,00 
; oF a East Indies ...... “6 OO SiS ta. wide, Sat... 28 25 Rock, Der ton in 100-ib. 
Caraway seed 25 30 Mustara 2 ine 37 10-12 in. wide, flat... 9@ 18 bags, f.o.b. whse., Chgo. 26.00 
Cominos seed 22 27 . tage Our, TaMty .. al 12-15 in. wide, flat... 14@ 22 Sugar— 
— seed, - ee o. hp.t5s es aixds's's pe Pork casings: Raw, 96 basis, f.o.b. N.Y. 6.05 

z ancy sscseeee 2 Vest India Nutmeg 65 Extra narrow, 20 mm. Refined standard cane 
zemew American. 18 Paprika, Spanish ... .. 51 BS eee 4,00@4.35 gran., basis (Chgo.) ...... 8.50 
Ore = Po 3 Pepper, cayenne .... 54 | Narrow, medium, Packers, curing sugar, 100-Ib. 
¢ — oe mo. Pa Pepper: } 29@32 Eee Sa -3.70@ 4.15 bags, f.o.b. Reserve, La., 

‘4 » AVY. _ <A - | 36 5 q >? & 7 9 Q on 
Marjoram, French 46 52 eg Ee ° 53 | ue pie Er oes sau per ERS - 
Sage, Dalmatian, _ a White .........+.. 60 64 35@38 mm. 1.50@1.85 Cerelose, Reg. No. 53 .... 7.55 

are . 58 66 Black 52 56 Sow bungs 54@ 58 Ex-W'h’se., Chicago ...... 7.65 
42 
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BEEF-VEAL-LAMB... Chicago and outside 





CHICAGO 


Oct. 18, 


WHOLESALE FRESH MEATS 
CARCASS BEEF 





(Le.1. prices) 
Native steer: 
Prime, 600/800 ...... 37% @38 
Choice, 500/700 ...... 387 @37% 
Choice, 700/800 ...... 36 
Good, 500/700 ........ 3414 
Commercial cows ..... 24 
| Spee ee ree 251% 
Canner & cutter cows. 21% 
PRIMAL BEEF CUTS 
Prime: 
Hindatrs., 5/800 ...... 50n 


Foreqtrs., 5/800 











Rounds, all wts. 
Trd. loins, 50/70 (lel). . 
Sq. chucks, 70/90 .... 33 
Arm chucks, 80/ 110. 31 
MMO ios vi wa dda cees 124. @25 
ie ee eee 51 @53 
bo AR ae eee 12% 
Flanks, rough No. 1 ..14 @14%4 
Choice: 
Hindgtrs., 5/800 ..... 44 @46 
Foreqtrs., 5/800 ......2914@30 
Rounds, all wts. ....42 @48 
Trd. loins, 50/60 (lel).75 @77 
Sq. chucks, 70/90 ....33 @33% 
Arm chucks, 80/110 ..31 @31% 
Ferrenete. (101). wc cee 24 @25 
Ribs, 25/35 (lel) 48 @49 
ere, “MG. EF ..ccce 12% 
Flanks, rough No. 1 ..14 @14% 
Good: 
SE ce coceysceuaews 41 @43 
Sq. cut chucks ....... 31 @32 
’ Briskets 22 @23 
EE «5 weiara ema 6 ect eel 45 @46 
CRUE Tere +---08 @61 
COW & BULL TENDERLOINS 
Fresh j/l Froz. c/ 


Cows, 


60@ 65.. 3/dn. ..59@ 4, 


75@ 80... Cows, 3/4 ..68@ 65 
80@ 90... Cows, 3/5 -3B@ TH 
88@1.00.. Cows, 5/up ..88@ 91 
88@1.00.. Bulls, 5/up ..88@ 91 
BEEF HAM SETS 
Wemmenies. TAG JOD nc cccceiccen 40% 
ee eer errr cere 40% 
Outsides; S/uP ...ccccccccceces 3614 
CARCASS MUTTON 
(1.¢.1. prices) 
Choice, 70/down ......0..- 15@16 
Good; FO/EGWE oc accvcveces 14@15 


1955 

BEEF PRODUCTS 
Tongues, No. 1, 100’s ..25 @27 
Hearts, ae ; , Sr 10% 
Livers, sel., 30/50’s iiil93 @24 


Livers, reg., 35/50’s 


--164%@1T 


Lips, scalded, 100’s .... 7% 
Lips, unsealded, 100’s . 7 
Tripe, scalded, 100’s ... 54%@ 6 
Tripe, cooked, 100’s .... 6% 
oS a. eee 544 
Melts, TOUS ccccescvess 5 
ee er 414 
FANCY MEATS 
(1.¢.1. prices) 
Beef tongues, corned ....... 35 


Veal breads, under 12 oz. ,.. 58 


12 


Calf tongue, 1 Ib/ down .... 18 
Ox tails, Ib. 
Ox tails, 


OZ. UP ....- 


over % 


under %& 


Ws nccecs 13 


BEEF SAUS. MATERIALS 
FRESH 


€.. ©. 
sul 
Beef 
Beef 


ton’Is chucks, 


Beef 


trmd., 


Beef 


Shank 


cow meat, 
meat, bon’ls, 
trim., 
trim., 


cheek meat, 
bbls. .. 
head meat, 

meat, 


bbls. 


75/80, 
85/90, 
bbls. ....30 


é 80% @31 
bbls. .33%4 @34 
bbls. "21 Y, @22 
bbls. .26% @27 
@31 


bbls. .. 
bbls. 31 


Veal trim., bon'ls, bbIs..25 @25% 
VEAL—SKIN OFF 
(Carcass) 

(1.¢.1. prices) 

Prime, 80/110 ...... $41.00@42.00 
Prime, 110/150 ...... 40.00@41.00 
Choice, 50/ 80 ...... 31.09@34.00 
Choice, 80/110 ...... 36.00@38.00 
Choice, 110/150 ...... 36.00@38,.00 
Good, GOS BO cccccces 29.00@31.00 
pee: -GRFISG 6 ccccves 32.00@35.00 
Good, 110/150 ........ 32.00@35.00 


Commercial, all wts... 


CARCAS 


(1.e.1. 
Prime, 40/50 
Prime, 50/60 ... 
Choice, 40/50 ... 
Choice, 50/60 ... 


Good, 


Oo Wres « 


26.00@31.00 


S LAMB 


prices) 

Eee Tr 41 @45 
EAA None qtd. 
Sa ateacectne 41 @45 
hoe en nun Yone qtd. 
L vce ACen 





PACIFIC COAST WHOLESALE MEAT PRICES 


FRESH BEEF (Carcass): 


Los Angeles 


San Francisco 


Oct. 18 
STEER: 
Choice: 
Lk $36.00@38.00 
Ce Gs iw ca napus 35.00@36.00 
Good: 


500-600 Ibs. 
600-700 Ibs. 
Commercial: 
350-600 Ibs. 


cow: 

Commercial, all wts.... 
Utility, all wts. 
Canner-cutter 


FRESH CALF 


Choice: 


(Skin-off) 


. 82.00@36.00 
30.00@33.00 


31.00@ 34.00 
22.00@24.00 


Er vi 20.00@ 23.00 
None quoted 


oO TOR. GOWE. os sc cues 36.00@ 39.00 
Good: 
ee rr 34.00@37.00 


LAMB (Carcass): 
Prime: 
40-50 Ibs. 
50-60 Ibs. 
Choice: 


39.00@41. 
38.00@39. 


ee, OR 
MONEE evuvicedecse ss 38.00@39. 
Good, all wts. ........ 35.00@39. 


MUTTON (EWE): 
Choice, 70 Ibs. down.... 


Good, 70 lbs. down.... 


OCTOBER 22, 1955 


00 
00 


00 
00 
U 


14.00@18.00 
14.00@18.00 


Oct. 18 
$38 .00@40.00 
36.00@ 38.00 


34.00@36.00 
82.00@34.00 


30.00@32.00 
23.00@ 28.00 
21.00@ 23.00 
17.00@21.00 
(Skin-off) 
33.00@35.00 


32.00@34.00 


39.00@41.00 
37.00@39.00 


39.00@41.00 
37.00@39.00 
35.00@38.00 


None quoted 
None quoted 


No. Portland 
Oct. 18 


$41.00@42.00 
40.00@41.50 


37.00@39.00 
26.00@39.00 


30.00@36.00 


24.00@30.00 
22.00@ 27.00 
19.00@22.00 
(Skin-off) 
34.00@37.00 


32.00@34.00 


39.00@41.00 
38.00@41.00 


39.00@41.00 
38.00@41.00 
35.00@39.00 


12.00@14.00 
12.00@14.00 





NEW YORK 




















Oct. 18, 1955 
WHOLESALE FRESH MEATS FANCY MEATS 
BEEF CUTS (1.c.1. prices) Lb. 
. Veal breads, under 6 oz. ...... 51 
(Le.1. gre” ena G/1D: OB o. hie 'es ti o5-5 405 on oweiubs on 
= a 1D OB. f/UD  ccnccccccs ° 
Steer: arian iat 
Prime care., 6/ 700.$41.00@42.00 ba livers, WONNG0OS a acseacee 4 
Prime care., 7/800. 40.00@41.00 Beef. eee a Raipasn stn + smyeas 7 
Choice care., 6/700. 39.00@40.00 Oxtails, % Ib/up froz. ........ 
Choice carc., 7/800. 37.00@39.00 
Hinds., pr., 6/700.. 50.00@52.00 
Hinds., pr., 7/800.. 48.00@50.00 LAMB 
Hinds., ch., 6/700.. 48.00@50.00 (le.1, carcass prices) 
Hinds., ch., 7/800.. 45.00@49.00 Cit 
Prime, 30/40 ........ $46.00@48.00 
BEEF CUTS a ry vwekeatn = are = 
. rime, 45/55 ........ 
a ck Choice, 30/40 ........ 45.00@47.00 
Prime steer: = _ Oy, Choice, 45/55 ........ 46.00@49.00 
Hindqtrs., 600/700... 56.0@ Choice, 45/55 ........ 44.00@46.00 
Hindaqtrs., 700/800... 51.0@ 55. Good, 30/40 ......... 41.00@42.00 
Hindqtrs., 800/900... 47.0@ 50.0 Good, 40/45 ......... 43.00@45.00 
Rounds, flank off .... 44.0@ 46.0 Geol: - Ge. oc. 42.00@44.00 
oo. diamond bone men ae Good, 55/65 ......0.: 40.00@43.00 
kK OFF wo. ecco ee 5.0@ 47. Western 
Short loins, untrim.. 65.0@ 68.0 ae - 
Short loins, trim. ... 80.0@ 90.0 oe re # Sine ea’ os. po rege 
era 13.0@ 14.0 a 2 a se mere ee 
Ribs (7 bone vut) :: 50.0@ 55.0 Choice, 45/dn. ....... yrs pry 
Arm Chucks ........ 34.0@ 36.0 Tholce, 45/55 ....+.-- 
Briskets °27:0@ 28.0 Good, 45/dn. Pry es 37.00@39.00 
Plates 12:0@ 13.0 Good, 45/55 ......... 38.00@40.00 
Foreqtrs. (Kosher) .. 36.0@ 37.0 
Arm Chucks (Kosher) 37.0@ 39.0 VEAL—SKIN OFF 
Choice steer: Le.l. care ices) 
Hindqtrs., 600/700... 55.0@ 57.0 (l.c.l. carcass prices 
Hindqtrs., 700/800... 40.0@ 53.0 4 Western 
Hindqtrs., 800/900... 46.0@ 49.0 Prime, 80/130 ........ $40.00@42.00 
Rounds, flank off ... 483.5@ 45.0 Choice, 3) 37.00@40.00 
Rounds, diamond bone Good, 50/ 80 ......... 26.00@28.00 
, OER ges 45.0@ 46.0 Good, SO/ERD: ssc ces ves 30. 00@34.00 
Short loins, untrim.. 61.0@ 66.0 Com’l, 8@/ 80 ......- Si 2.00@25.00 
Short loins, trim. 78.0@ 86.0 Com’l, 80/130 ....... 35.0002 26.00 
Pee cunenouakenss 13.0@ 14.0 
Ribs (7 bone cut) .. 45.0@ 53.0 ' 
Arm Ohucks ......;. 33.0@ 35.0 BUTCHER'S FAT 
Se ee 27.0@ 28.0 Shep 2ht LOWG) ©. isidsscctes $2.00 
PRAM ccctaswaphaee® 12. 0@ 13.0 Bivenet: TAC  (EWt yd occ csecsites 2.75 
Foreqtrs. (Kosher) .. 34.0@ 87.0 Edible suet (cwt.) ......... 8.25 
Arm Chucks (Kosher) 35.0@ 38.0 Inedible suet (ewt.) ........ 3.25 
HOGS: 
N. Y. MEAT SUPPLIES Week ended Oct. 15 .... 53,099 
(Receipts reported by the USDA Week previous ......... 47,805 


Marketing Service week ended Oct. 
15, 1955 with comparisons.) 


STEERS AND HEIFERS: Carcasses 
Week ended Oct. 15 ... 12,902 
Week previous ......... 13 2 ,031 

cow: 

Week ended Oct. 15 1,902 
Week previous ......... 2,008 

BULL: 

Week ended Oct. 15 733 
Week previous ......... 327 
VEAL: 


Week ended Oct. 15 .... 15,394 


Week previous ......... 10,193 
LAMB: 

Week ended Oct. 15 .... 24,814 

Week previous ......... 58.504 
MUTTON: 

Week ended Oct. 15 .... 989 

Week previous ......... 963 
HOG AND PIG: 

Week ended Oct. 15 .... 10,348 

Week previous ......... 9,252 
PORK CUTS: Lbs. 

Week ended Oct. 15 ....1,082,418 


Week previous 
BEEF CUTS: 


covweaees 1,075,145 








Week ended Oct. 15 .... 173,855 

Week previous ......... 141,777 
VEAL AND CALF CUTS: 

Week ended Oct. 15 .... 14,513 

Week previous ......... 3,888 
LAMB AND MUTTON: 

Week ended Oct. 15 9,356 

Week previous ......... 400 
BEEF CURED: 

Week ended Oct. 15 .... 15,700 

Week previous ......... 10,278 
PORK CURED AND SMOKED: 

Week ended Oct. 15 .... 256,464 

Week previous ......... 257.246 
LARD AND PORK FAT: 

Week ended Oct. 15 ‘ 2.568 

Week previous ......... 53, 540 

LOCAL SLAUGHTER 

CATTLE: He ae 

Week ended Oct. 15 .... 12,55 

Week previous ......... 12, 951 
CALVES: 

Week ended Oct, 15 .... 13,820 

Week previous .........- 14,054 


SHEEP: 
Week ended Oct. 15 .... 46,589 


Week previous ......... 54,358 
COUNTRY DRESSED MEATS 
VEAL: Carcasses 

Week ended Oct. 15 .... 5,917 

Week previous ......... 6,211 
HOGS: 

Week ended Oct. 15 .... 100 

Week previous ......... 45 
LAMB AND MUTTON: 

Week ended Oct. 15 .... 291 

Week previous ......... 136 


PHILA. FRESH MEATS 


Oct. 19, 1955 


WESTERN DRESSED 
STEER CARCASS: (Cwt.) 
Choice, 500/700 . .$39.00@40.50 
Choice, 700/900 .... 37.00@39.50 
Good, 500/800 ..... 35.00@37.50 
cow: 
Com'l, all wts. . 27.00@29.00 





Utility, all wts. 23, 00@ 24.00 
VEAL (SKIN OFF): 
Choice, 80/110 .... 37.00@40.00 
Choice, 110/150 . 38.00@41.00 
Good, 50/ 80 ..... 29.00@31.00 
Good, 80/110 ..... 31.00@34.00 
Good, 110/150 ..... 32.00@35.00 
LAMB: 
Prime, 30/45 ...... 43.00@46.00 
Prime, 45/55 ...... 43.00@46.00 
Choice, 30/45 ...... 43.00@46.00 
Choice, 45/55 ...... 43.00@46.00 
Good, all wts. ..... 38.00@41.00 
MUTTON (EWE): 
Choice, 70/down - 16.00@18.00 
Good, 70/down 15.00@17.00 


LOCALLY DRESSED 


STEER BEEF (lb.): Choice Good 
Hinds, 500/800... 47@50 44@48 
Hinds, 800/900... 46@48 44@46 
Rounds, no flank. 45@48 42@46 
Hip rd., + flank. 483@47 41@45 
Full loin, untrim. 49@52 48@52 
Short loin, untrim. 65@70 58@63 
Ribs (7 bone) . 48@52 44@48 
Arm chucks .... 32@35 30@32 
eNO. ec eheus 27@35@27@29 
Short plates 12@14 12@14 
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PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 
CASH PRICES 

(Carlot Basis, Chicago 


SKINNED HAMS 
Fresh or F.F.A. 


Frozen 





35% 
Be B@35% 
3544 @ 36 










361%4@36% . 20/22 
864%4@36% . 22/24 ......... : 
35% @35% 5 
Byte; 





WB ie 


Note—Regular Hams 
skinned. 


PICNICS 


oe or F.F.A 
21% 





2/14 

21% .... 8/up, 2’s in. .... 214%n 

FAT BACKS 
Fresh or Frozen Cured 
OR) Sesebunes | Sr 10n 
SP wcvevend PE o6csssene ist 
BD. scveuses 10/12 124% @12 
ear fr liq 
| ear PR 15% 
Se usecase eee See 15% 
ee ET asd nog 6 15% 
MD oo s.000 858 EE ists veane 15% 





Price Zone, Oct. 19, 1955) 





BELLIES 
F . sh or F.F.A, 
AE rae ee. 6/8 
3 errr sre 8/10 
ee 10/12 
20% @21 12/14 
| ENR ae 2 
Sa Re oo ARSE 20 
GR, We sG wid ee ne 20n 
GR. AMN. BELLIES D.S. BELLIES 
Clear 
ee ROOD oc ccstevc San 
_ . SEARS EY Ls 4 ncaes and 22 
i <  e Sa 20 
UE Aa SERS 19% 
ae BEPED scccctcce 19 
i ae EE oh 4a bee 18 
FRESH PORK CUTS 
Job Lot Car Lot 
Fresh Fresh 
36% ... Loins, und, cose 
37@38 . Loins, 12/16 “3614 @37 
37@38 . Loins, 16/20 ...... % 
36@36% Loins, 20/up .. 36@36% 
aaken Bost. Butts, 4/8 .. 27 
27 piatahele Bost. Butts, 8/12 .. 27 
27 ..... Bort. Butts, 8/up . 27 
33@34 . Ribs, 3/dn. ........ 31l%a 
RN: EE eee ee 27% 
«ee eee, = OFOD veer ccce 21 


OTHER CELLAR CUTS 


Fresh or Frozen Cured 
| er Square Jowls ..... 104%n 
8 ..... Jowl Butts, Loose .... 9n 
9n .... Jowl Butts, Boxed .. unq, 





LARD FUTURES PRICES 


NOTE: Add % to all figures end- 
ing in 2 or 7. 

FRIDAY, OCT. 14, 1955 
Oct. 12.50-75 12.90 12.50 12.85-90 
Nov. 11.42-50 11.52 in 12 11.27a 
Dec. 11.35-40 11.40 11.02 11.10 


Jan. 11.10 11.12 10.95 10.97b 
Mar. 11.00 11.00 10.75 10.90b 
May 11.17 11.17 11.05 11.10b 


Sales: 6,080,000 Ibs. 

Open interest at close Thurs., 
Oct. 138: Oct. 88, Nov. 245, Dec. 
450, Jan, 174, Mar. 168, and May 
50 lots. 


MONDAY, OCT. 17, 1955 
Oct. 13.05-15 13.22 13.00 13.15a 
Nov. 11.12 11.52 11.10 11.37 
Dec. 11.02 11.20 10.95 11.05 
Jan. 10.75 11.05 10.75 11.02a 
Mar. 10.85 10.95 10.85 10.95 
Moy 11.15 11.17 10.95 11.15a 

Sales: 4,400,000 Ibs. 

Open interest, at close Fri., Oct. 
14: Oct. 77, Nov. 239, Dec. 445, 
Jan. 175, Mar. 167, and May 56 
lots. 






TUESDAY, OCT. 18, 1955 

Oct. 13.10 13.10 12.10 12.10b 
Nov. 11.35 11.35 11.05 11.05a 
Dec. 11.00 11.00 10.80 10.82-80 
Jan. 10.87 10.90 10.80 10.80a 
Mar. 10.80 10.85 10.75 10.75 
May 11.10-05 11.10 11.00 11.00a 

Sales: 4,960,000 Ibs. 

Open interest, at close Mon., Oct. 
17: Oct. 74, Nov. 234, Dec. 443, 
Jan. 184, Mar. 169, and May 62 lots. 


WEDNESDAY, OCT. 19, 1955 
Oct. 11.90 12.50 11.70 12.25a 
Noy. 10.92 10.92 10.75 10.80a 
Dec. 10.75-12 10.75 10.52 10.57a 
Jan. 10.62-60 10.62 10.47 10.57: 
Mar. 10.60 10.60 10.50 10. 
May 10.90 10.90 10.65 10.75 

Sales: 7,680,000 Ibs. 

Open interest at close Tues., Oct. 
18: Oct. 65, Nov. 227, Dec. 438, 
Jan. 184, Mar. 178, and May 69 
lots. 






aeSSRAT, OCT. 20, 1955 
Oct. 12.30 
Nov. 10.77 
Dec. 10.65 
Jan. 10.60 
Mar. 10.50 
May 10.85 

Sales: 6,000, 000 Ibs. 

Open interest at close Wed., Oct. 
19: Oct. 53, Nov. 232, Dec. 447, 
Jan. 189, Mar. 174, and May 73 
lots, 
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CHGO. FRESH PORK AND 
PORK PRODUCTS 


Oct. 18, 1955 
(L.e.1. prices) 


Hams, skinned, 10/12...414%4,@42 
Hams, skinned, 12/14.. wy 
Hams, skinned, 14/16.. ‘87 %@ 38 


Picnics, 4/6 lbs., loose. 


Picnics, 6/8 Ibs. 98% @24 
(Job Lot) 

Pork loins, bon’ls, 100's. 64 

Shoulders, 16/dn., loose. 25 

eee 13 


Tenderloins, fresh, 10's..76 @78 
Neck bones, bbls. 
EE SES eee 9 
ee eer 6%4@ 7 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 
(To Sausage Manufacturers in 


job lots only) 
Pork trim., reg. 40% 
bbls. 





piece Wine Gbibeniaieep 14 

+ guar. 50% 

NORE raid tiara ows 5%: 15% 
Pork trim., 80% lean, 

MES. Spwrsawaanerete es 26 
Pork trim., 95% lean, 

SSS eaere 39 
Pork head meat ........ 22 
Pork cheek meat trim., 

bbls, cRevcays oucae ta moe 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 


LL EP errr $15.75 
Retined lard, 50-lb. cartons, 
Cabs, MOU ns wh nnctaaos 15.75 


Kettle rendered tierces, f.0.b. 


MN: ‘nv witeke ceases sess 16.75 
Levf kettle rendered tierces, 

RA COND .60.6% scasaees 17.22 
RE, NE odie ocd eke saes 18.00 
Neutral tierces, f.o.b. 

PE. th waekiden Kea adros 18.25 
Sterulard onda) 


> Re 8 errr 18.00 
Hydro, shortening, N. & S... 19.25 


WEEK'S LARD PRICES 








P.S. or P.S. or Ref. in 

Dry Dry 50-lb. 

Rend. Oash Rend. tins 
(Tierces) Loose (Open 

(Open 

(Bd. Trade) Mkt.) Mkt.) 

Oct. 14....12.90n J 4.75 

Oct. 15....12.90n s t 
Oct. 17....138.15n 11.75a 14.50n 
Oct. 18....32. 10.75 13.50n 
Oct. 19....12.374n 10.25a 13.00n 
Oct. 20 .12 70n 10.00 12.75n 





HEAVIER HOGS IMPROVE MUCH IN VALUE 


(Chicago costs and credits, fi 
Popularity of the heavier 
classes of hogs retarded price 


rst two days of the week) 
cuts from the two larger 
declines in such cuts, while 


live costs declined again, It was the lower live costs which 
brought better values on heavier porkers, while margins 


on light hogs were steady. 


—180-220 lbs.— 
Value 
per per ont. per 


alive yield 








—220-240 lbs.— —240-270 lbs,— 
Value Value 
percwt. per per cwt. 
ewt. fin. ewt fi 


. n. 
alive yield alive yield 





a. eee ‘ ts $14.64 $10.52 $14.83 

Fat cuts, lard .. j J 6.65 4.85 6.80 

Ribs, trimms., etc. 1.61 2.38 2.20 it 40 2.01 

es 2 Ea $14.53 $14. ~ 

Condemnation loss .... 02 

Handling, overhead ... 1.72  & 40 

Tora: OOOT ....... $16.27 $23.58 $16.16 $22.92 $15.95 $22.46 

TOTAL VALUE ...... 16.59 24.09 16.55 23.49 16.77 23.64 
Cutting margin ....+$ .32 4+8$ 51 +$ .39 +$ .57 +$ .82 +$1.18 
Margin last week ..+ .32 + 51 — .02 — .08 + .48 + .70 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 

Oct, 18 
FRESH PORK Carcass: (Packer Style) 
80-120 Ibs., U.S. 1-3.. None quoted 
120-160 lbs., U.S. 1-3..$26.50@28.50 


FRESH PORK CUTS No. 1: 


LOINS: 

EEE sane eae aeiet 42.00@47.00 

OS a eee 42.00@47.00 

RE, Niskceindsccns 39.00@44.00 
PICNICS: (Smoked) 

OO as ceeeksadsis 30.00@39.00 
HAMS, skinned: 

PS av dues sae cee 44.00@49.00 

POCORN. 6 b.5.0cnseonce 44.00@50.00 
BACON, ‘‘Dry’’ Cure No. 1: 

CI, savccsaeunice 36.00@43.00 

EE. xn.cige nin maeaes 34.00@42.00 

EEE, «0.6455 ses toes 33.00@41.00 
LARD, Refined: 

UPd. COPEOME ..cceccce 16.00@18.50 
50-lb. cartons & cans... 15.00@17.75 
TAOS ccccvcecvccoees 14.50@17.25 


San Francisco 
Oct. 18 
(Shipper Style) 
$30.00@32.00 


No, Portland 
Oct. 18 
(Shipper Style) 

None quoted 


28.00@30.00 $25.00@26.50 
46.00@50.00 43.00@47.00 
48.00@52.00 42.00@46.00 
50.00@52.00 45.00@ 47.00 
(Smoked) (Smoked) 
35.00@38.00 33.00@36.00 


48.00@52.00 47.50@51.00 
52.00@54.00 47.50@51.00 
50.00@52.00 43.00@48.00 
46.00@50.00 41.00@ 44.00 
42.00@46.00 38,00@42.00 
19.00@20.00 15.00@17.00 
18.00@19.00 None quoted 
16.00@18.00 14.00@16.50 





N.Y. FRESH PORK CUTS 
Oct. 18, 1955 
(1.¢.1. prices) 
Western 
. $41.00@43.00 
40.00@42.00 


Pork loins, 8/12... 
Pork loins, 12/16.. 








Hams, sknd., 10/14... 41.00@43.00 
Boston butts, 4/8 .... 35.00@37.00 
Spareribs, 3/down.... 39.00@41.00 
Pork trim., regular .. 28.00 
Pork trim., spec. 80% 44.00 
City 
Box lots 
Hams, sknd., 10/14...$42.00@47.00 
Pork loins, 8/12..... 41.00@46.00 
Pork loins, 12/14..... 41.00@45,.00 
Picnics, 4/8 .......... 29.00@30.00 
Boston 7 4.8.... 35.00@39.00 
Spareribs, 3/down.... : 39.00@44.00 


N. Y. DRESSED HOGS 


(Le.1. prices) 
(Heads on, leaf fat in) 
50 to 75 Ibs. ......$25.50@28.5 
75 to 100 Ibs. 25.50@28. Ho 
100 to 125 Ibs, 25.50@28.50 
125 to 150 Ibs. ...... 25.50@28. 50 


CHGO. WHOLESALE 
SMOKED MEATS 
Oct. 18, 1955 

Hams, skinned, 14/16 Ibs., 
EE ore ree 43% 

Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped .. 45% 

Hams, skinned, 16/18 Ibs., 






ASSES PS 45 
Hams, skinned, 16/18 Ibs., 

ready-to-eat, wrapped .. 47 
Bacon, fancy, trimmed, 

brisket off, 8/16 Ibs., 

WHEE. ni. 6540 0eess00s 3314 


Bacon, fancy, sq. cut, seed- 
less, 12/14 lbs., wrapped 33 
Bacon, No. 1 sliced, 1-lb. 
open-faced layers ...... 46 


THE 


PHILA. FRESH PORK 
Oct. 19, 1955 


WESTERN DRESSED 
PORK CUTS—U.S. 1-3, LB: 


Regular loins, 8/12 .. 40@42 
Regular loins, 12/16 . 40@42 
Regular loins, 16/20 .... None 

Butts, Boston, 4/8 ...... 31@33 
Spareribs, 3/down ...... 38@40 


LOCALLY DRESSED 


U.S. 1-3, Lb. 
Porm lot; 6700 sincivces 42@44 
Pork loins, 10/13 ... cece 42@44 
i ae ee: ts) ee 42@44 
ROATOPIOE, GSO, oe cksiives 38@41 
a Ng > Seer 44@46 
eS | ee 40@42 
PICMIOR, G76 evan nck. c viata 27@30 
Boston butts, 4/8 ........ 2@35 


HOG-CORN RATIOS 


The hog-corn ratio for 
barrows and gilts at Chi- 
cago for the week ended 
Oct. 15, 1955, was 11.7. 
This ratio compared with 
the 11.8 ratio for the pre- 
ceding week and 11.9 a 
year ago. These ratios were 
calculated on the basis of 
No. 1 yellow corn selling at 
$1.278, $1.302 and $1.625 
per bu. during the three 
periods, respectively. 


NATIONAL PROVISIONER 











a ee ee 





0@42 
0@42 
one 

1@33 
8@40 


b. 
2@44 


vith 
pre- 
9 a 
vere 
s of 
g at 
625 
hree 


NER 


Here’s a good man to know— 
an expert on saving money 


This is your Koppers salesman. 
He can show you how to save 
money through the use of dbpe® 
food grade antioxidant—Koppers’ 
economical inhibitor that protects 
foods against deterioration for 
slightly more than one cent per 
100 pounds. 

He’ll show you, too, how you can 
formulate your own antioxidant 
solutions with white, free-flowing 
dbpc crystals—highly soluble in 





stability, is convenient to handle, 
and does not impart color, odor 
or flavor to foods. 


It will be worth your while to find 
out how an extremely small 
amount of dbpe—as little as 1 
part in 10,000—added to the 
product at the time of processing 
can effectively inhibit deteriora- 
tion, reduce waste and save you 
money. For complete information, 
write to Koppers Company, Inc., 








animal and vegetable oils. Fur- 
thermore, dbpe possesses good 


Koppers Chemicals 





Chemical Division, NP-105, 
Pittsburgh 19, Pennsylvania. 


SALES OFFICES: NEW YORK + BOSTON - PHILADELPHIA - 





ATLANTA + HOUSTON - CHICAGO - DETROIT + LOS ANGELES 





pone That thr SRASUnE 


atthe Right point 
with a 


POWERS 


No. ll 
Self-Operating 
REGULATOR 


Simplest, Reliable Control 
made for water heaters, in- 
dustrial processes, heat ex- 
changers, air compressors. 


BETTER CONTROL 
FEATURES 
Powers bellows has 
50% more power 
than used in major- 
ity of regulators. 
Durable 2-ply bel- 
lows outlast ordi- 
nary single-ply type. Valve stem lubricator with silicone 
grease aids easy movement of highly polished stainless 
steel valve stem and reduces drying out of packing. 
Better control results from Powers power- 
ful bellows and minimum of valve stem 
friction. Write for Bulletin 329. (c38) 


THE POWERS REGULATOR CO. 


Skokie, Ill., © Offices in 60 Cities ¢ See Your Phone Book 
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.. for full, mellow 
flavor and aromal 


The ham that’s 
already 
baked 





Morrell\J=ZSe" 


©1955, John Morrell & Co. 


BY JOHN MORRELL & CO., OTTUMWA, IOWA, SIOUX FALLS, 80. DAKOTA, 
ESTHERVILLE, IOWA, AND MADISON, 80. DAKOTA 


Processors of fine quality Ham - Bacon - Sausage - Canned Meats - Pork - Beef - Lamb 
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BY-PRODUCTS ...FATS AND OILS 





BY-PRODUCTS MARKET 


Wednesday, Oct. 19, 1955 
BLOOD 


Unground, per unit of ammonia 
NS Sowa Fannie eel Ges oss 4.5.0 6 5 *5.75@6.00 


DIGESTER FEED TANKAGE MATERIAL 


Wet rendered, unground, loose 


I a Ric ecic ah ofeled. cB <i 0044/4510 *6.25n 
ey AS ee : ..*5.75@6.00 
ins re a a ads. d.n.5 oe 00 *5.75n 
Liquid stick, tank cars .......... *1.75 


PACKINGHOUSE FEEDS 

50% meat, bene scraps, bagged..$ 75.00@ 82.50 
50% meat, bone scraps, bulk ... 72.50@ 77.50 
55% meat scraps, bagged ...... 97.00 
60% digester tanka magged ... 75.00@ 85.00 
60% digester tankage, bulk ... 72.50@ 82.50 
80% blood meal, bagged .+.--- 112.50@130.00 
70% steamed bone meal, bagged 

(spec. prep.) None quoted 
60% steamed bone meal, bagged 65.00@70.00 


FERTILIZER MATERIALS 
Feather tankage, ground, 


per unit ammonia 
Hoof meal, per unit ammonia ..... 





. .6.25@6.35 


DRY RENDERED TANKAGE 


Low test, per unit prot. .......... *1.35n 

Med. test, per unit prot. ..*1.25@1.30 

High test, per unit prot. *1.25n 
GELATINE AND GLUE STOCKS 

Calf trimmings (limed) .......... 1.35@ 1.50 

Hide trimmings (green salted) .. 6.00@ 7.00n 

Cattle jaws, scraps and knuckles, 


ft SRS RAS Pe eee 55.00@57.00 
Pig skin scraps and trimmings ... 4.75@ 5.00 


ANIMAL HAIR 
Winter coil dried, per ton ...... *125.00@135.00 
Summer coil dried, per ton .... *60.00@ 65.00 
Cattle switches, per piece ...... 3%@ 5 
Winter processed, gray, Ib. es 20 
Summer processed, gray, lb. .... 12%@ 13% 


n—nominal. a—asked. *Quoted delivered. 





TALLOWS and GREASES 


Wednesday, Oct. 19, 1955 











A firmer undertone was evident late 
last week, as some product in fair 
movement traded fractionally higher. 
Yellow grease sold at 7c, B-white 
grease and special tallow at 7%c, all 
c.a.f. Chicago. Additional tanks of 
yellow grease sold at 7%c, delivered 
New York. Buying interest was ap- 
parent on bleachable fancy tallow at 
8¥%c, Chicago. All hog choice white 
grease sold at 9%c, and bleachable 
fancy tallow, regular production, at 
85¢c, c.af. East. Edible tallow sold 
at 9%c, f.o.b. Chicago. Sellers asked 
up to 10c. 

Bleachable fancy tallow was held 
up to 8%c, c.a.f. East, on Friday. Re- 
ports around trade circles had the 
same material selling at 8%c, Chicago; 
however, confirmation was_ lacking. 
Buying interest was rather quiet for 
eastern destination. Several tanks of 
bleachable fancy tallow sold at 8%c, 
c.a.f. Chicago. Two tanks of yellow 
grease sold at 7c, Chicago. 

On Monday of the new week 


bleachable fancy tallow sold at 8%c, 
caf. Chicago, and a few tanks at 
856c, delivered East. All hog choice 
white grease was reported available at 
9%c, c.a.f. New York. Edible tallow 
again sold at 9%4c, Chicago basis. 

In very moderate trade on Tuesday, 
bleachable fancy tallow sold at 8¥%c, 
prime tallow at 7%c, special tallow at 
7%c, and yellow grease at 7¥c, all 
c.a.f. Chicago. Yellow grease also sold 
at 75%c, c.a.f. East. 

The continued quietness on the 
part of eastern users of all hog choice 
white grease resulted in the offering 
price being reduced, consequently a 
few tanks sold at 9¥2c, that direction. 
The not all hog choice white grease 
was bid at 8c, Chicago, but held 
fractionally higher. Bleachable fancy 
tallow sold at 85sc, c.a.f. New York. 

The inedible fats market registered 
weakness at midweek. Bleachable 
fancy tallow sold at 8c, prime tallow 
at 7%c, special tallow at 7c, No. | 
tallow at 7%c and yellow grease at 
7c, all c.a.f. Chicago, movement fair. 
A few tanks of bleachable fancy tal- 
low sold at 8%c and all hog choice 
white grease at 9%8c, c.a.f. New York, 








whatever they may be. 


TO 


SLAUGHTER HOUSES 


Sell Your Inedible Material To Darling & Company For: 
¢ INCREASED PROFITS to you 


¥ TO GAIN USEFUL SPACE AND GREATER CLEANLINESS in and around 


your plant, we have a staff of trained personnel to assist you in all problems, 


DARLING & COMPANY 


74 Years of Successful Service 


* 
* 








Phone: YArds 7-3000 
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Phone: WArwick 8-7400 


Phone: ONtario 1-9000 


io 
Phone: VAlley 2726 


CHICAGO | | DETROIT | | CLEVELAND | CINCINNATI i BUFFALO | 
4201 So. Ashland P.O. Box #329 P.O. Box 2218 Lockland Station P.O. Box #5 
Chicago 9, MAIN POST OFFICE Brooklyn Station Cincinnati 15, Station "A" 
Illinois Dearborn, Michigan Cleveland 9, Ohio 


Buffalo 6, New York 
Phone: Filmore 0655 


OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 





THE NATIONAL PROVISIONER 
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with the former bid down at 8c in 

later trading. 
TALLOWS: 

tions: edible tallow, 9%4c; 


Wednesday's quota- 
original 
fancy tallow, 8'%4c; bleachable fancy 
tallow, 8e; prime tallow, 7%c; special 
tallow, 7c; No. 1 tallow, 7%4c¢; and 
No. 2 tallow, 6c. 

GREASES: Wednesday's quota- 
tions: not all hog choice white grease, 
8¥2c; B-white grease, 7c; yellow 
grease, 7c; house grease, 6'2.06%c: 
and brown grease, 6@6'4c. The all 
hog choice white grease was quoted 
at 9%ec, caf. East. 


EASTERN BY-PRODUCTS 


New York, Oct. 19, 1955 

Dried blood was quoted Wednes- 
day at $5 to $5.50 per unit of am- 
monia. Low test wet rendered tank- 
age was listed at $5.50 per unit of 
ammonia and dry rendered tankage 
was priced at $1.15 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, OCT. 14, 1955 


Prev. 
Open High Low Close close 


Oct. ..18.10b 
Sales: 140 lots. 


TUESDAY, OCT. 18, 1955 












Dee. .. 13.50 13.50 13.40 13.41 1 
Jan . 13.40b aly ere 13.40b 1 
Mar. . 13.52b 13.52 13.45 13.40b 13 
May .. 13.50b 18.52 13.47 13.47b 13.5 
July .. 13.45b 13.45 13.48 13.40b 15 
Sept. . 13.15b eeee cr 13.15b 1 
Oct. .. 13.00n Fete ee 12.90n 1 
Sales: 166 lots. 
WEDNESDAY, 1955 
13.29b 13.41 
13.25b 13.40b 
13.40 13.46b 
13.41 13.47b 
13.33b 13.40b 
13.10b  13.15b 
12.90n 12.90n 
VEGETABLE OILS 
Wednesday, Oct. 19, 1955 
Crude cottonseed oil, carlots, f.o.b. 
VAY <..s> lipd 
Southeast ere 11a 
MNS hx SW eek 'd.d'e Cuba awe a ee es 10% 
Corn oil in tanks, f.o.b. mills ....12 @12%pd 
Peanut oil. f.o.b. mills ......... 174%n 
Soybean oil, f.o.b. mills .......... 10% pd 


Coconut oil, f.o.b. Pacific Coast ... lla 
Cottonseed foots: 
Midwest and west Coast . 
East 


OLEOMARGARINE 


Wednesday, Oct. 19, 1955 


White domestic 
Pe eNNe  GUMNORRO ie oo a is we'eeiedewas eters ewe 
eee CUMNEG PMMERG oss cist ees csecee és 2 
Water churned pastry 23 


OLEO OILS 


(F.0.B. Chicago) 
Prime oleo stearine (slack barrels)..10 @11 
Extra a) a 14 @14% 


vegetable 


‘pd—paid. n—nominal, b—bid. a—asked. 
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HIDES AND SKINS 





Movement of hides Tuesday at 
steady levels—Lower prices paid 
for heavy native steers and cows 
at midweek — Small packer hide 
market mostly steady but slow — 
St. Paul kip sold at 34’.c—North- 
ern calfskins bid at 55c on lights 
and 50c on he 1 shear- 
ings sold at 3.00 and fall clips at 
3.50. 


CHICAGO 
PACKER HIDES: The hide mar- 


ket appeared generally steady Mon- 
day, with most selections on the list 
bid at last week’s levels. Heavy native 
steers and cows, however, were bid 
ke lower. Packers were not aggres- 
sive and no sales developed. 

On Tuesday, a moderate movement 
of hides was accomplished with steady 
prices paid for most selections. A few 
light native steers, however, sold at 
15%c, presumably from a low freight 
point. River heavy native steers sold 
at 14%c, but sales of Northern pro- 
duction could not be confirmed. Butt- 
branded steers sold at 11%c, heavy 
Texas steers at 11%c and Colorados at 
llc. Milwaukee and St. Louis heavy 
native cows sold at 13c. Light native 
cows sold at 13% for St. Pauls and at 
14c for St. Louis production. 

A couple of selections turned around 
pricewise at midweek, but the balance 
of the list held steady. A sizable block 
of heavy native steers sold off %c, and 
Rivers brought 14c and Northerns 
14%c. Later, heavy native cows sold 
at 124c, but 13c was paid for Chi- 
cagos and St. Louis production. A 
car of branded steers sold steady. 

SMALL PACKER AND COUN- 
HIDES: Prices were mixed in the 
small packer hide market, but gen- 
erally steady, considering location and 
freight points involved. Sales of 50- 
Ib. average were recorded at 11ce, 11c, 
12c and as high as 12%¢ at Mideast 
locations. Demand for heavier averages 
was slow, with offerings priced at 10c, 
10¥2c, 1le and 11'%c, points and freight 
differential considered. Southwestern 
light hides sold at 16c at picked 
points, while split weights sold higher, 
depending on average. The country 
hide market was steady, but sales 
were slow to come out. According 
to reports, straight locker butchers, 
50-Ib. average, could be bought at 
Western points at 7c, while 8 @ 
8c was the offering price at Mid- 
western locations. Renderer hides 
alone were quoted at 7 @ 7e for 


48@50-lb. averages. 








CALFSKINS AND KIPSKINS: 
Northern light calfskins were bid 
55¢ and heavy calf were bid at 50c, 
but went without action up to early 
midweek. About 2,500 St. Paul kip 
sold at 34sec. 

SHEEPSKINS: A car of No. 1 
shearlings sold at 3.00, with fall clips 
included at 3.50. Some No. 1 shear- 
lings sold also at 2.75 and fall clips 
brought 3.25. No. 2 shearlings sold 
at 1.60 and No. 3’s at .60. Dry pelts 
were nominal at 21 to 22c. Pickled 
skins were bid lower at 9.00 to 9.25 
on lambs. Sheep were nominal at 
10.00 to 11.00. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Cor. Week 
Oct, 19, 1955 1954 
Hvy. Nat. steers ..... 14 @l4%n 11 @I1% 
Lt. Nat. steem. .<..<. 15 @15%n 13 @18%n 
Hivy. Tex. steers ....; 114%n 9% 
We. Os RO <een as <> 15%n 144%n 
Butt brnd. steers .... 114%n 9% 
Cok. GUO. cid itista cn lin 9 
Branded cows ........ 11 @11%n 9%@10 
Fivy.. Nat. COE: i.4.4. 12%@13n 11 @11% 
Lt. Mat; Come .6...%. Wwa@l4%n 12%@138 
Nat: DON ..s..s. vanes 10n 8lgn 
Branded bulls ........ 9n 7%n 
Calfskins, 
Was. -2O708 . 200504 50n 32%n 
TOVREowiccies caune Son 37%n 
Kips, Nor., nat., 15/25. 34% 23n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 Ibs. and over .. 94n 9 @ OMn 
CCW ‘eicbscaeecenes es @li%n 104¥%@11 
SMALL PACKER SKINS 

Calfskins, all wts. ....35 @40n 20 @22n 
Kips, all wts. ........23 @2in 14 @1in 
SHEEPSKINS 
lacker shearlings, 
ING. 2 ncaateascsdas heal ee 2.75@3.00n 2.75 
Der Pete. ovcccuctus 21@22n 27 
Horsehides, Untrim. 7.50@7.75n 7.00n 


N.Y. HIDE FUTURES 


FRIDAY, OCT. 14, 1955 
Open High Low Close 


Oct, ... 11.00b e inti 11.05b- = 30a 
Jan, .. 11.50 11.59 11.50 11.50b- GOu 
Apr. ... 11.90b 11.99 11.93 11.90b-12.00a 
July ... 12.30b 12.40 12.40 12.31b- 45a 
Oct. ... 12.70 12.70 12.70 12.71b- Sha 
Jan. ... 13.05b i “so 13.05b- 25a 


Sales: 14 lots, 
MONDAY, OCT. 17, 1955 





Oct. ... 11.06b a <tok 11.30b- 50a 
Jan, ... 11.50b 11.85 11.80 
Apr. ... 12.00b 12 12.10 20a 
July ... 12.40b er ‘sche Oda 
Oct. ... 12.70 13.17 13.10 
Jan, ... 13.10b «ue 3ha 





Sales: 15 lots. 
TUESDAY, OCT. 18, 1955 


Oct. ... 11.30b 11.40 11.40 11.35b- 50a 
Jan. ... 11.75b 11.83 11.76 11.76 
Apr. ... 12.20b 12.22 12.20 12.15b- 18a 
July ... 12.56b er 12.55b- 65a 
Oct. ... 12.95b 13.1¢ 13. 05 12.90b-13.00a 
Jan. ... 13.200 13.35 13.35 13.35 


Sales: 46 lots. 
WEDNESDAY, OCT. 19, 1955 


Oct. ... 11.25b 11.39 11.39 11. 20b- Sha 
Jan. ... 11.70b 11.70 11.60 Gla 
Apr. ... 12.08b 12.09 11.98 

July ... 12.48b piace a eee 42a 
Oct. ... 12.85b 80a 
Jan, ... 13.10b 20a 





Sales: 35 lots. 
THURSDAY, OCT. 20, 1955 


Oct. ... 11.10b 11.25b- Sia 
Jan. ... 11.500 aes 11.60b- 62a 
Apr. ... 11.92b 12.00 11.95 12.00 

Jaly «.. 12 4 xen wenn 12.40b- da 


Oct. oes aes 
Jan. . 12. roll 13.10 13.08 
Sales: 10 lots. 





12.78b- Sa 
13.10b- la 
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LIVESTOCK MARKETS ...Weekly Review 





Cattle, Swine Kills 
Establish All-Time 
September Records 


a. sgarged was a two-way record 
month in federally- -inspected slaugh- 
ter as cattle did the expected by 
setting a new high mark and hogs, 
more or less in the running to estab- 
lish a peak, came up with the largest 
kill for the month on record, a U. S. 
Department of Agriculture report in- 
dicated. Slaughter of calves and sheep 
was also larger than for either August 
or September, 1954, but failed as far 
as new marks were concerned. 

Cattle slaughter for the month was 
placed at 1,751,619 head. This was, 
however, smaller than for August, but 
more than the previous mark of 
1,637,606 last year. The nine-month 
volume in cattle slaughter at 14,083,- 
766 scored a considerable gain over 
the 13,675,607 for the same period 
last year and went down as a new 
record kill for the period. 

Slaughter of 709,537 calves showed 
a sharp increase over the 645,579 
killed in August, but a smaller gain 
over the 706,283 butchered in Ee. 
tember of 1954. It was the largest 
oe of the young stock since 1947. 

Calf slaughter through September to- 
taled 5,438,664 head for a small de- 
cline from 5,501,389 last year. 

With the fall marketing season 
commencing, hog slaughter in Sep- 
tember rose , sharply to 5,144,401 from 
4,474,888 in August and compared 
with 4,743,350 lost year. It was the 
largest kill of the animals for the 
month on record, with the October 
kill promising to do likewise. Slaugh- 
ter of 41,044,793 hogs through the 
first nine months of 1955 showed 
more than a 14 per cent increase 


over the 35,756,412 kill in the same 
1954 period. 

Slaughter of sheep and lambs in 
September at 1,344,466 indicated a 
considerable rise over the 1,238,680 
in August as the range movement 





FEDERALLY INSPECTED 








CATTLE 

1955 1954 
January 1,521,087 1,541, 041 
February 1,818,151 1, 
MN ods Fata aen wean 1,524,490 
ar rere” 1,451,705 
BNE 2s ewiak a Salo becca eee 1,557,973 
SE eer eee 1,640,677 
ET 9 206% ccekcesupese® 1,524,475 
EE Sere 1 "796,589 
SE PO 1'751, 619 
EE Ev bsie masesinncnet etna ee 
SE OEE tee ee ae : 
NOE - saceaneaeee” osnen 1, 582! 719 

CALVES 
1955 1954 
es MERE e 563,468 546,056 
os eee 517,039 517,691 
TER ere 659,555 660,485 
Se Seen oar 595,814 598,377 
EE 55 cake eke be /a datas 587,528 561,146 
PE? oi garni hata raise ee 610,500 622,028 
ET rer 549,644 639,933 
MOOG. ceccecevesessee 645,579 649,390 
Rr rere 709, 537 706,283 
RNG a 6s oc éanb.ccsiaisew | lalate ace 738,211 
UE 95's fark asa baleen ee 694,264 
POCMMEDOE - dasaiccwntewer (kdamme 638,732 
HOGS 

1955 
Pp. ear yg 
oy Soe 4,637 ,846 
PER kiwi See dw be ee 5,491,165 

70 nak 
ME cabs caro a est een 3,428) 043 
Cen eee ree 4,474,888 
September yee os 44,401 
October 


November 
December 





SHEEP ANB LAMBS 












1955 
fo ga er -1,223,337 i 
February - 1,079,567 1,06 
March 1,244,190 1,148 ,93 
April . 1,179,811 1,095,684 
May .. 1,228,444 1,044,814 
June 1,205,300 1,199,683 
0 SSA eae ee 2 1,075,724 1,209.45 
August | Spe CIR Gia CT eaTaS 1,238,680 1,2 
September 1,344 466 1,2 
co ene Ee tle Obs 1,2¢ 
MINE, 605 ce fakenae. sae Ry 
on a ee eye 1,167, 110 
NINE-MONTH — 

1954 
J A ren ee 14, 766 13,675 »,607 
Calves 5,50 
Hogs 





Sheep 











made up the larger part of the 
month’s kill. It was the largest slaugh- 
ter of the animals so far this year 
and eclipsed the September 1954 
slaughter of 1,290,003 by a good mar- 
gin. January-September sheep slaugh- 
ter of 10,819,519 head was only 
little above the 10,528,800 for the 
same period of 1954. 


KINDS OF LIVESTOCK KILLED 
+The classification of livestock 


slaughtered under federal inspection 
during August, 1955, compared with 





July, 1955, and August, 1954. 
Aug. July Aug. 
Per- Per- Per- 
cent cent cent 
1955 1955 1954 
Cattle: 
Steers 47.3 
amers 14.3 
Cow 35.8 
Bulls & 2.6 
TRG. cS cnsstaxeiceas 100.0 
Canners & Cutters*.. ¢ 20.4 
Hogs: 
REPL ee Oe re eee 21.0 30.0 19.4 
Barrows & Gilts..... 78.1 68.9 80.1 
Stags & Boars .... a) 1.1 5 
ORM Gweaersn6 a ses .100.0 100.0 100.0 
Sheep and Lambs: 
Lambs & Yearlings.. 89.4 93.4 % . 


Sheep 


ete rae ere 10.6 6.6 
Totals? 


ARifcew-b-0 bie coin 100.0 100.0 1000 
+Based on reports from packers. ?Totals based 


on rounded numbers. “Included in cattle  classi- 
fication, 


Sees Bright Prospects For 
Northwest Hog Producers 


Swine producers in the Northwest 
face bright prospects for the next sev- 
eral years, according to a forecast by 
Karl Hobson, Washington State Col- 
lege extension price specialist. 

Producers who want to take advan- 
tage of the favorable conditions which 
lie ahead should get going now, said 
Hobson. Hog raisers will be able to 
benefit from grain prices which now 
exist in the area and which can be 
expected to continue. Pork prices will 
be better by 1957-58, but grain will 
still be cheap. 








BLOOMINGTON, ILL. 
CHATTANOOGA, TENN. 
CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH, 
FLORENCE, S.C. 
FT. WAYNE, IND. 
FULTON, KY. 
INDIANAPOLIS, IND. 
4ACKSON, MISS. 
JONESBORO, ARK. 


LAFAYETTE, IND. 
LOUISVILLE. KY. 


NASHVILLE, TENN. 
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No One (Else) 
Gives So Much (Service) 
For So Little (Cost) 


MONTGOMERY, ALA. 





SERVICE 


KENNETT-MURRAY 


WIVEStocK BUYINS 


OMAHA, NEBR. 
PAYNE, OHIO 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 
VALPARAISO, IND. 








Instant Solubility 





most vital aid for your pumping & curing pickle 


VITA-CURAI 


Combination of scientifically blended phosphates 


Safest Performance * Economical 


19 VESTRY ST.,NEW YORK 13 WOrth 4.5682 @ 98 TYCOS DR., TORONTO, CANADA RUssell 1-0751 


THE NATIONAL PROVISIONER 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers for the week ended Oct. 
15, 1955 compared: 


CATTLE 

Week Cor. 

Ended Prev. Week 

Oct. 15 Week 1954 
Chicagot . 25,013 24,653 26,992 
Kan. Cityt . 19,134 16,178 19,036 
Omaha*t . 31,189 26,177 28,743 
E. St. Louist 11,632 9,875 12,822 
St. Josepht . 12,183 10,698 13,521 
Sioux Cityt. 10,313 11,481 8,787 
Wichita*t .. 4,848 3,974 4,644 
New York & 

Jer. City+. 12,558 12,951 11,282 
Okla. City*{ 12,975 9,784 15,285 
Cincinnati§ . 5,571 4,660 5,759 
Denvert 





St. Pault 


Miilwaukeet . 4,684 














Totals ...181,684 169,048 185,134 
HOGS 

Chicagot . 83,782 37,633 37,337 

Kan. Cityt . 13,414 12,006 11,143 

Omaha*t ... 70,713 61,2 45,695 

E. St. Louist 27,834 38,125 31,530 

















St. Josepht . 39,440 30,087 27,834 
Sioux Cityt. 26,617 5,51 24,157 
Wichita*t 11,070 12,172 462 
New York & 

Jer. City7. 5 46,928 
Okla. City*t 1¢ 12,240 
Cincinnati§ . 15, 16,624 
Denvert .- 10,755 10,078 
St. Paulf . 59,646 55,394 
Milwaukeet . 7,714 4,745 

Totals .383,322 409,211 324,167 

SHEEP 
Chica got 4,903 4,598 6,112 
Kan. City$ . 7,806 5,005 
Omaha*t . 17,869 


E. St. Louist 
St. Josepht 
Sioux City} . 
Wichita*t 
New York & 












Jer. City? 46,589 7 
Okla. City*t 1, ,6E 
Cincinnati§ . 997 30% 
Denvert ... 22,618 27,684 23,705 
St. Pault .. 6,58 8,108 10,561 
Milwaukeet . 1,422 1,382 725 





. -127,258 131,555 138,668 


Totals 

*Cattle and calves. 

+Federally inspected slaughter, 
including directs. 

Stockyards sales for local 
slaughter. 

§Stockyards receipts for local 


slaughter, including directs. 


CANADIAN KILL 


Inspected slaughter in 
Canada for week ended 
October 8: 





Week 

Ended Same 
Oct. 8 week 
1955 1954 

CATTLE 
Western Canada... 16,439 17,491 
Eastern Canada.. 17,874 15,616 
| eee eee 34,313 33,107 

HOGS 
Western Canada.. 39,823 42,583 
Eastern Canada... 65, 61,441 





Totals 104,024 
All-hog carcasses 
graded .....55> 113,374 114,140 
SHEEP 
Western Canada... 6,497 6,665 
Eastern Canada.. 12,941 14,135 
Totals ........ 19,438 20,800 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
A4lst st., New York market 
for week ended Oct. 15: 

Cattle Calves Hogs* Sheep 
Salable 136 42 Pre dais 
Total (Inc, 
directs) ..4,531 3,885 20,397 17,501 
Prev. week: 
Salable ... 218 120 iow ose 
Total (Inc. 
directs) ..5,664 3,688 23,066 18,812 


*Including hogs at 31st St. 


OCTOBER 22, 1955 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 

RECEIPTS 

Oct. 13.. 2,105 425 14,039 600 
Oct. 14.. 504 204 9,644 672 
Oct. 15.. 180 53 2,939 263 
Oct. 17..22,280 838 18,833 2,519 
Oct. 18.. 5,000 300 15,000 2,000 
Oct. 19..16,000 300 12,000 
*Week so 

far ...43,280 1,438 45,833 
WE. ago 46,363 1,154 42,384 
Yr- ago .43,269 958 35,090 1,290 


ago ..38,330 1,668 41,583 7,832 

*Including 97 cattle, 282 calves, 
4,953 hogs and 383 sheep direct to 
packers. 





SHIPMENTS 

Oct. 13.. 2.194 15 4,435 3 
Oct. 14.. 2.917 23 3,444 529 
Oct. 15.. 1,401 264 eee 
Oct. 17.. 7,525 115 5,489 285 
Oct. 18.. 4,000 4,000 300 
Oct. 19.. 7,000 2,000 1,000 
Week so 

far ...18 115 11,489 1,585 
Wk. ago 1¢ 52 10,705 1,670 
Yr. ago .17,162 203 5,828 1,001 
2 yrs 

ago ..17,391 824 3,900 2,287 

OCTOBER RECEIPTS 
955 1954 

CORTE 6. és tees 118,000 
SUREWON bacco eset 4,835 
WEES ss 66 pha oat 173,950 





Sheep ... 23,536 


OCTOBER SHIPMENTS 


1955 1954 
CNG Siva we vas 68 ,450 49,647 
pO Rene 47,599 20,779 
BOOP siiccicce QGaeee 4,361 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at 
Chicago, week ended Wed., Oct. 19: 


Week Week 
ended ended 
Oct. 19 Oct. 12 
Packers’ purch... 41,556 36,626 


Shippers’ purch... 18,861 19,593 


Potele ccvves 56,219 


.. 60,417 
LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock 
at Los Angeles on Wednes- 
day, Oct. 19, were reported 
as shown in the table be- 
low: 

CATTLE: 
Steers, choice ...... $21.00@22.00 
Steers, gd. & ch. |. 19.75@21.00 
Steers, com’l & gd.. 17.50@19.50 
Heifers. ed. & ch... 20.C0@21.% 
Cows, util. & com’l. 10.50@13.25 


Cows, can. & cut. .. 8.00@10.00 
Bulls, cut. & util. .. None qtd. 


CALVES: 


Good & choice ..... $18.00@20.00 

Com’l & good ...... 16.00@18.00 

oy |. ae 10.00@ 15.00 
HOGS: 

U.S. 1-3. 195/265 ...$14.50@16.25 

Sows, 300/350 ...... 13.00@13.50 
LAMBS: 


Good & choice ..... None qtd. 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 
Oct. 14, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 355,000 495,000 239,000 
Previous 
week 335,000 513,000 248,000 
Same wk. 
1954 385,000 483,000 269,000 
1955 to 
date 11,819,000 16,913,000 6,943,000 


1954 to 
date 12,305,000 14,916,000 6,835,000 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific Coast 
markets, week ended Oct. 13: 

Cattle Calves Hogs Sheep 

Los Ang. ...8,750 625 1,025 250 

N. P’tland..3,175 525 2,225 3,685 

San Fran. ..1,475 250 425 800 





SOAK ‘EM 





—se 
Frog Brand aprons are built to “take 
it" and come clean again and again, 
whether you use stiff brushes, hot 
water, strong soaps or detergents. 


All hems are completely blocked and 
filled to prevent accumulation of 
grease or dirt — no cracks or crevices. 








Smooth, hide-like toughness resists wear and 
guards against destructive snags. Exclusive 
saturation-coating process completely bonds 
Sawyer Neoprene Latex right through the top 
quality base fabrics. Absolutely will not peel. 


HEY STILL & 
AST 
ONGER 





“FROG” BRAND 
APRONS by 









54-40 apron 
with patch 


54-30 apron 
without patch 


SEND 


awyer & Son Co 
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CEBICURE « CEBITATE 


(Sodium Ascorbate Merck) 


Now... M.1.B. approved for curing 
all Pork and Beef products 


(Ascorbic Acid Merck) 


For bacon and ham—CEBITATE 
brings earlier development of a more 
uniform cure-color and retards fading. 


OTHER TESTED USES 


Corned Beef—Cepitate speeds the 
development of uniform pink color, 
minimizes surface discoloration. 


Pickled Pigs Feet-—Add CersitateE to 
curing pickle and CeBicure to vine- 
gar pickle to assure more appetizing 
color and better eye appeal. 


New Development is spray applica- 
tion of CeBICURE or CEBITATE to the 
surface of cured meats. This treat- 
ment is highly effective in protecting 
the color of such products as sliced 
luncheon meats, sliced bacon and 
hams. 


Research and Production 


for the Nation’s Health 








For cooked, cured sausage products—millions of pounds are 
being produced each week with better, longer-lasting cure-color 
and protection against color fade by using CEBICURE or CEBITATE 


Only Cebicure and Cebitate 
offer all these advantages 


1. Especially designed for use in curing meat products. Both materi- 
als are free-flowing, non-dusting, and non-caking. Dissolve readily 
in cold water. Adapt easily to existing procedures. No additional 
equipment needed. 

2. Cut production costs by shortening curing time, eliminating pre- 
curing in many cases, reducing holding periods after pumping. 

3. Give meat products better, longer-lasting color, greater eye appeal, 
and faster movement at the point of sale. 

4. Guard against costly losses by retarding color-fade or loss of 
bloom during storage. 

5. Supplied in convenient avoirdupois packages. Shipped with trans- 
portation prepaid from conveniently located stock points. 





RTO 

Send for FREE booklet cele 

ese: | 
The Handy Reference Guide for Meat Proc- ea ces” 
essors gives tested procedures for using 
CeBICURE and CEBITATE, plus other valuable ; Cencuns - 
information needed in meat processing. Illus- Coseee 
trated. For free copy, address Dept. NP 10-22 Qa 











MERCK & CO., Inc. 
Manufacturing Chemists 


RAHWAY, NEW JERSEY 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Oct. 18, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


St. L. N.S. Yds. Chicago Kansas City Omaha St. Paul 
HOGS (Including Bulk of Sales): 

BARROWS & GILTS: 

U. S. No. 1-3: 

120-140 lbs. .$12.25-13.25 None qtd. None py None qtd. ee o- 
140-160 Ibs.. 13.25-14.25 Noneqtd. None None qtd. 

160-180 Ibs.. 14.25-14.75 $13.50-14.50 $13. BOLL 50 $13.50-14.25 $8. Bots. 25 
180-200 lbs.. 14.60-14.90 14.25-14.75 25-14.50 13.50-14.25 14.00-15.00 
200-220 Ibs.. 14.60-14.90 14.25-14.75 14.50 only 14.00-14.50 14.00-15.00 
220-240 Ibs.. 14.60-14.90 14.25-14.75 14.50 only 14.00-14.50 14.00-15.00 
240-270 Ibs... 14.35-14.75 14.35-14.60 14.25-14.50 14.00-14.50 14.00-15.00 
270-300 lIbs.. None qtd. 14.25-14.60 Noneqtd. None qtd. None qtd. 
300-330 Ibs... None qtd. Nonegtd. None qtd. Noneqtd. None qtd. 
330-360 lbs.. None qtd. None gtd. None qtd. Noneqtd. None qtd. 
Medium: 


160-220 lbs... None qtd. None qtd. None qtd. 12.00-14.00 13.25-13.75 


_ 
ah ok 28 





SOWS: 
Choice: 
270-300 Ibs 14.25 only 14.25-14.50 13.50-14.00 13.50-13.75 
300-330 Ibs 14.25 only 14.00-14.25 13.50-14.00 13.50-13.75 
330-360 lbs 14.00-14.25 13.75-14.00 13.50-14.00 13.25-13.50 
360-400 Ibs 14.00-14.25 13.50-14.00 13.50-14.00 13.00-13.25 
400-450 Ibs.. 13.75-14.00 13.25-13.50 13.00-13.75 12.75-13.25 
450-550 Ibs.. 13.00-13.75 13.00-13.50 13.00-13.75 12.50-12.75 
Medium: 


250-500 Ibs.. None qtd. Noneqtd. None qtd. None qtd. None qtd. 


SLAUGHTER CATTLE & CALVES: 





STEERS: 
Prime: 

700- 900 None qtd. None qtd. None qtd. None qtd, 
900-1100 23.25-24.50 23.00-23.75 22.50-23.75 None qtd. 
1100-1300 22.00-24.75 22.50-24.00 21.50-23.75 21.50-23.50 
1300-1500 20.75-23.25 21.00-23.25 20.50-22.50 21.50-23.00 

Choice: , 
700- 900 lbs 20.50-22.50 20.50-22.50 
900-1100 lbs 


20.50-22.50 21.50-22.75 
20.00-22.50 21.50-22.50 
19.50-21.50 19.00-21.50 





1300-1500 Ibs.. 
Good: 

700- 900 Ibs.. 18.00-21.25 
900-1100 Ibs... 17.50-21 
1100-1300 Ibs... 17.50-20.75 


Commercial, 






18.25-20.50 19.00-22. 
18.25-20.50 19.00-2: 
18.00-20.50 18.50-2 





all wts. .. 15.50-18.00 15.00-19.25 14.00-17.00 15.50-18.25 14.00-17.00 
Utility, 

all wts. .. 12.00-15.50 13.00-15.00 11.50-14.00 12.50-15.50 12.00-14.00 
HEIFERS: 
Prime: 
600- 800 Ibs.. 22.50-23.50 None qtd. None qtd. None qtd. 21.00-22.00 
800-1000 Ibs.. 22.25-23.50 22.00123.00 22.50-23.25 21.50-22.75 21.50 22.50 


Choice: 
600- 800 Ibs.. 21.00-22.50 20.50-22,00 19.25-22.50 19.25-21.50 18.50-21.00 


800-1000 Ibs.. 20.50-22.50 20.50-22.00 19.75-22.50 19.25-21.50 19.00-21.50 
Good: 
500- 700 Ibs.. 17.50-21.00 18.00-20.50 16.50-19.50 17.25-19.25 17.00-19.00 
700- 900 Ibs.. 17.50-20.50 18.25-20.50 16.75-19.75 17.25-19.25 17.00-19.00 
Commercial, 

all wts. .. 14.00-17.50 14.00-18.25 13.00-16.75 13.50-17.25 14.00-17.00 
Utility, 

all wts. .. 11.50-14.00 11.50-14.00 10.50-13.00 10.75-13.50 12.00-14.00 
COWS: 
Commercial, 

all wts. .. 12.00-13.50 11.75-13.50 11.75-13.50 11.25-13.25 11.00-13.00 
Utility, 

all wts. .. 9.50-12.00 10.50-12.00 10.25-11.75 10.00-11.25 10.50-11.00 
Can & cut., 

all wts. .. 7.00-10.00 8.75-11.25 9.00-10.50  8.00-10.00 8.00-10.00 


BULLS (Yris. Excl.) All Weights: 





Gead . . 2.0 11.00-11.50 12.50-14.50 None qtd. 11.50-13.00 12.50-13.00 
Commercial . 12.50-13.50 14.75-15.50 12.00-13.00 12.75-14.00 12.00-12.50 
Utility ..... 11.50-12.50 g 50-14. 75 11.00-12.50 11.50-12.75 12.00-14.50 
Cutter. ...... 9.50-11.50 12.25-13.50 9.50-11.00 10.00-11.50 10.00-12.00 
VEALERS, All Weights: 

Ch. & pr.... 25.00-28.00 25.00-27.00 19.00-22.00 17.00-19.00 22.00-24.00 
Com’! & gd.. 16.00-22.00 17.00-25.00 15.00-19.00 12.00-17.00 13.00-17.00 


CALVES (500 Lbs. Down): 
Ch. @ pt. ss% 18.00-21.00 


17.00-22.00 16.50-18.00 15.50-18.00 16.00-20.00 
Com'l & gd... 14.00-18.00 14.00-17.00 13.00-16.50 11.50-15.50 9.00-16.00 
SHEEP & LAMBS: 
LAMBS: 
Ch. & pr..... 19.50-20.50 20.00-21.50 19.00-19.75 19.50-20.00 19.50-20.25 
Gd. & ch.... 18.50-19.50 18.75-20.00 17.75-19.00 18.50-19.50 18.00-19.50 
YBEARLINGS: 
Ch. & pr..... None qtd. 16.25-17.00 None qtd. None qtd. None qtd. 
Gd. & ch.... None qtd. 15.50-16.50 None qtd. None qtd. None qtd. 
igegeh 
Gd, & ch..... 4.00- 5.00 4.25- 5.50 4.00- 4.75 4.00- 4.50 
Cull “4 “stil, 2.50- 4.00 3.00- 4.25 3.00- 4.00 2.50- 4.00 
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* Contoins 'XPA 


% Contains “XPA” 
% More Effectively ! %* Safer! 
%* More Economically ! * Faster! 


SANO 122 with XPA, the exclusive Sanfax additive, 
insures deeper penetration into hair follicles, loosens 
the roots quicker .. . the bristle and root come out 


together. SANO 122 is Guaranteed! You can’t lose! 
Write or for a Information 


HfIFA 170 Central Ave. 
Atlanta, Georgia 








The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet "The Mod- 
ern Method", listing all and containing 
valuable ham beiling hiats. 


HAM BOILER corPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y 
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| EQUIPMENT 


ALL-SEAMLESS 


MODEL No. 98 STAINLESS STEEL TUB 


NEW! All-Seamless Tub drawn of one sheet of 18 ga. sanitary, Stainless 
Steel. Ruggedly constructed for long-life service — yet Iight in weight 
(20 Ibs.). Maintained Seg clean and sanitary with minimum 
labor. FULLY APPROVED BY ALTH AUTHORITIES. 


Inside dimensions: Diam. at top — 1%’; Diam. at bottom — 16”; 
Depth — 13//.”; Over-all height — 13%”. Capacity — —56 qts. or 100 Ibs. 
COVERS AVAILABLE 
WRITE FOR CATALOG OF STANcase STAINLESS STEEL EQUIPMENT 
Manufactured by 
THE STANDARD CASING CO., Inc., 121 Spring $t., New York 12 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, October 15, 1955, 
as reported to The National Pro- 
visioner: 

CHICAGO 

Armour, 12,313 hogs; 
18,848 hogs; and Others, 
hogs. 

Totals: 25,013 cattle, 909 calves, 
52,630 hogs, and 4,903 sheep. 


KANSAS CITY 


Shippers, 
21,469 





Cattle Calves Hogs Sheep 
Armour... 3,117 1,166 4,895 1,112 
Swift . 8,581 1,389 38,476 2,718 
Wilson . 1,811 ace Slee see 
Butchers 6,938 114 881 2 
Others . 1,018 1,033 3,974 
Totals.16,465 2,669 13,414 7,806 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour ... 7,245 10,328 4,121 
Cudahy 9,715 1,123 
BOWES sca 11,348 2,968 
Wilson 8,006 2,172 
Am. Stores. 
Cornhusker. 
O'Neill... 
Neb. Beef.. 
Bagle ..... 
Gr. Omaha. 
Hoffman .. 
Rothschild. 
Sa 
Kingan os 
Merchants . 
Others 11,030 
Totals ..31,507 50,427 10,384 


E. 8ST, LOUIS 


Cattle Calves Hogs Sheep 





Armour . 3,029 1,191 10, 681 2,740 
Swift .. 3,693 2'614 15,278 2,502 
Hunter . 1,105 a L875 
ae oe see Seee 
Krey ... = 4,041 
Laclede. cee 
Luer 

Totals. 7,827 3 805 34, 545 5,242 

ST. JOSEPH 
Cattle Calves Hogs Sheep 

Swift . 8,980 882 = aoe 1,603 
Armour . 3,287 444 Ait, 
Others . 4,427 242 

Totals*11,694 1,568 29,591 4,720 


*Do not include 284 
calves, 13,728 hogs and 
direct to packers. 
SIOUX CITY 
Cattle Calves Hogs Sheep 


eattle, 271 
5,263 sheep 


Armour . 3,391 17 12,147 1,387 
8.0. DI 

Beef . 2,896 te sits 
Swift . 3,166 8,717 2,337 


Butchers. 640 : 5 “a — 
Others .11,466 74 12,180 542 


Totals 21,559 96 33, 044 4, 266 
WICHITA 
Cattle Calves Hogs wesc 


Cudahy . 1,510 679 1 20 
Kansas . 613 bes 
Dunn... 4 ee Ep 15 
Dold ... 169 ; 
Sunflower 59 re 
Pioneer . ose mee 
Excel ... 618 vee ped ae 
Armour . 11 soe nae 364 
Swift 


nie Sail Soa aha 

Others . 2,734 with 309 148 

Totals. 5,808 679 2,951 941 
OKLAHOMA CITY 

Cattle Calves Hogs Sheep 


Armour . 2,116 293 858 331 
Wilson . 2'598 612 1,239 257 
Others . 4,213 1,050 1,344 





Totals* 8,927 3,441 588 


*Do not include 1,770 cattle, 323 


1,955 








calves, 10,540 hogs and 1,144 sheep 


direct to packe 


rs. 


LOS ANGELES 
Calves Hogs seistie 


Cattle 
Armour . 169 
Cudahy . 71 
Swift .. 540 
Wilson re 
Atlas .. 1,051 
United . 801 
Ideal .. 749 
Com'l . 636 


Gr. West. 580 
Sur Vall 518 
Others . 3,027 


Totals. 8,142 





52 


‘21 


348 
369 


55 
340 


452 


“847 


DENVER 
Cattle Calves Hogs Sheep 


Armour . 1,898 61 6,132 
Swift .. 1,896 156 3, 914 6,832 
Cudahy . 840 80 3,689 215 
Wilson . 559 ire 6,357 
Others . 8,440 191 3,255 5) 869 











Totals 13,633 488 10,858 20,405 


CINCINNATI 
Cattle Calves Hogs Sheep 
Gall. eed ve se% 363 
Schlac hter 214 23 aa 
Others . 5,002 986 14, 772 1,465 
Totals. 5,216 1, 009 14,7 1,528 


ST. PAUL 
Cattle Calves Hogs Sheep 


Armour . 6,114 3,745 24,031 3,356 
Bartusch. 1,094 i ay “ee 
Rifkin 918 22 

Superior. 1,946 A 

Swift . 6,670 

Others . 2,463 





Totals.19,205 12,874 66,894 11,183 
FORT WORTH 


Cattle Calves Hogs Sheep 
1,209 934 1,567 





P 1,546 1,981 

Bl. Bon 333 eas 
City : 97 oes 
Rosenthal 12 27 19 Sate 12 
Totals. “4.185 2,455 2,910 3,560 


TOTAL PACKER PURCHASES 
Same 





Week end Prev. week 

Oct. 15 week 1954 
Cattle ...199,181 167,807 184,655 
Hoge ...<os 313,940 277,491 
Sheep 74,412 85,257 





CORN BELT DIRECT 
TRADING 

Des Moines, Oct. 19 
Prices at the ten concen- 
tration yards and 11 pack- 
ing plants in Iowa and 
Minnesota were quoted by 
the USDA as follows: 
Hogs, U.S. 1-3: 

120-180 Ibs. 

180-240 Ibs. 

240-300 Ibs. 

300-400 Ibs. 
Sows: 

270-360 Ibs. 

300-550 Ibs. 


poeaeame 11.90@13.60 
Pere Wane 11.60@13.00 


cieece $12.10@13.25 
9.75@11.85 


Corn Belt hog receipts 
were reported as follows by 
the U. S. Department of 


Agriculture: 
This Last Last 
week week year 
est. actual actual 
Oct. 13....70,000 60, 84,000 
Oct. 14....70,500 65,000 48,000 
Oct. 15....54,000 43,000 41,000 
Oct. 17....95,000 83,500 ,000 
Oct, 18....72,000 76,000 62,000 
Oct, 19....67,000 85,500 66,000 


BALTIMORE 
LIVESTOCK 


Livestock prices at Balti- 
more, Md., on Wednesday, 
Oct. 19, were as follows: 


Steers, gd. & ch....$19.50@21.00 
Heifers, gd. & ch.... None qtd. 

Heifers, com’l & gd. 17.00@19.50 
Cows, util. & com’l. 12.00@13.00 
Cows, can, & cut.... 9.00@11.00 


Rulls, com'l .... 14.00@15.50 

Bulls, canner ..... 11.00 only 
VEALERS: 

Choice & prime ....$27.00@29.00 

Good & choice ..... 24.00@ 27.00 

Com’l & good ...... 16.00@24.00 
HOGS: 

U.S. 1-3, 140/160. ..$14.75@15.50 

U.S. 1-3, 180/230... 15.75@16.00 

U.S. 1-3, 230/270... 15.00@15.75 

Sows, 400/down .... 14.00@14.25 
LAMBS: 

Good & choice .... None qtd. 





WEEKLY INSPECTED SLAUGHTER 
Slaughter at major centers during the week ended 
October 15, 1955, was reported by the U. S. Department 
of Agriculture as follows: 


















: Sheep & 

Cattle Calves Hogs Lambs 

Boston, New York City Area’ ........ 12,558 13,820 53,099 46,589 

Baltimore, Philadelphia ............ 9,123 1,303 28,659 2,422 
Cincinnati, Cleveland, Detroit, 

Sag aaaecne wins Fane 19,024 6,525 107,930 14,851 
CR I. cc ta sea ces se tes tone 24,938 7,693 51,346 5,637 
Bt, FRG. BVOOR ne cccseeccvene 33,059 32,419 139,491 13,165 
St. Louis Area® 7,404 92,706 8,728 
Sioux City 43 28,235 2,410 
Omaha Area 1,004 100,614 17,986 
NE SNE oo icra 6 «wpe auld Wao wee a 4,068 46,227 8,816 
Iowa-So. Minnesota* ~............. 30,78 14,444 355,080 36,351 
Louisville, Evansville, Nashville, Not 

ars on a sidins Sk eran a wed 13,142 12,693 41,093 Available 
Georgia-Alabama Areas® ........... 8,035 5,161 26,722 
St. Joseph, Wichita, Oklahoma City . 19,744 6,673 
Ft. Worth, Dallas, San Antonio 378 7,499 
Denver, Ogden, Salt Lake City 1,349 
Los Angeles, San Francisco Areas® 3,338 


Portland, Seattle, Spokane 26°67 





GRAND “TORR (cers i diewecs se 
Totals previous week ......... t 
Totals same week 1954 "124 138" 523 ay 07: 


Includes Brooklyn, Newark and Jersey City. ?Includes St. Paul, So. 
St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wis. 
*Includes St. Louis National Stockyards, E. St. Louis, IU., and St. Louis, 
Mo. ‘Includes Cedar Rapids, Des Moines, Fort Dodge, Mason Oity, Mar- 
shalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, 


Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ®Includes Los 
Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average price per cwt., paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Oct. 8, compared with 
the same time 1954, was reported to the National Pro- 
visioner by the Canadian Department of Agriculture as 
follows: 





GOOD VEAL 

STEERS CALVES HOGS* LAMBS 
STOCK- Up to Good and Grade Bt Good 
YARDS 1000 Ibs. Choice Dressed Hand ht 

1955 1954 1955 5 1955 1954 1955 

Toronto ..$19.50 $20.75 J é : .50 
Montreal 19.50 20.50 2.00 a 75 . 7.00 
Winnipeg 18.08 17.82 .9 3 6 le a 
Calgary .... 18.36 18.86 B ; J : 
Edmonton 17.00 18.50 A OF F 6 . 
Lethridge 19.00 19.45 —— ate oe q ls ’ 
Pr. Albert as 17.00 : 16. i s a 4 
Moose Jaw . 17.50 aes 5. 15. F , \ 5 
Saskatoon 17.50 18.00 17.00 18.75 19.00 19.5 15.25 17.30 
Regina ..... 17.60 17.60 17.10 16.75 19.60 19.50 15.50 acai 
Vancouver ee 19.00 17.50 17.00 A 24.40 20.50 


*Dominion Government premiums not included. 


SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, and 





Tifton, Georgia; Dothan, Alabama and_ Jacksonville, 
Florida during the week ended Oct. 14: 

Cattle Calves Hogs 
eT as od ein tas cape sbawue en 3,577 1,602 12,841 
PGE UOT ROe LEVO DTU) ec iv eccececceceone 3,931 1,560 15,124 
Corresponding week last year ............. 3,687 2,493 12,953 





LIVESTOCK PRICES AT 
SIOUX CITY 


Prices paid for livestock 
at Sioux City on Wednes- 
day, Oct. 19, were reported 
as follows: 

CATTLE: 


Steers, ch. & pr.. 
Steers, choice ...... 


IOWA TOP FARM 
INCOME STATE 


Iowa farmers eamed 
more money than those in 
any other state during the 
first six months of this year, 


$20. 00@ 23.50 according to the U. S. De- 








Steers, gd. & ch.. 

Steers, com’'l & gd.. 
Heifers, ch. & pr... 
Heifers, good d 
Heifers, com'l & gd. 15.00@19.50 
Cows, util. & com’l. 
Cows, can. & cut... 
Bulls, com’l & gd... 


Bulls, cut. & util... 12.00@13.50 
HOGS: 

U.S. 1-3, 180/200... .$13.00@14.00 

U.S. 1-3) 200/210... 13.25@14.00 

U.S. > 210/220.... 13.25@14.00 

U.S. 1-3, 220/250.... 13.25@14.00 

Sows, 270/360 lbs... 13. 25@13.50 


LAMBS: 


Good & choice . -$18.75@20.25 


partment of Agriculture. 
Their total farm income 
was $1,067,829,000, of 
which $804,307,000 came 
from livestock and livestock 
products. California was 
second with a total cash 
farm income of $1,022.,- 
254,000, surpassing even 
large production Corn Belt 
states. 


THE NATIONAL PROVISIONER 
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BEAUTIFUL BACON 


with less frying pan splatter 


when you use 


That’s right—Curaros develops better, longer lasting 
color in pumped bacon . . . CURAFOS keeps fats from 
separating from lean meat . . . CURAFOS aids pene- 
tration and diffusion of pickle... so you get beautiful, 
tasty bacon with fewer and smaller jelly pockets. Thus 
bacon pumped with pickle containing CURAFOS has 
less frying pan splatter. 

All cured meats benefit from the use of CURAFOS 
in pumping pickle. Food-grade CuRAFOs produces 
hams that have a brighter, richer over-all color and 
the natural flavor juices are held /m the meat. Dis- 
coloration is eliminated and the hams are firmer and 
drier. There is less cook-out in canned and boiled 


SODIUM HEXAMETAPHOSPHATE 


CURAFOS 


SODIUM TRIPOLYPHOSPHATE 


hams. Give your customers. the benefits of the greater 
color and flavor appeal possible with this patented 
process. 

CurAFOs Sodium Hexametaphosphate and Sodium 
Tripolyphosphate are fully licensed for use under 
U.S. Patent 2,513,094 and Canadian Patent 471,769. 
Curaros brand phosphates are especially processed 
for ease of solution at full permitted strength* in 
pickle at cellar temperatures. 

*See M.I.B. Bulletins 190, 190-1, 199. 


CALGON, INC. Hagan Building, Pittsburgh 30, Pa. 
Associate Members—N.1.M.P.A. and A.M.1. 


The phosphates soluble in pickle at cellar temperatures 


OCTOBER 22, 1955 








MEAT PACKING PLANT 


AUCTION 


5 EMERALD 





former Sunflower Meat Packing Co. 
Third and Choctaw Sts. 
LEAVENWORTH, KANSAS 





MON. 
Oct. 31st 
10:30 a.m. 





MODERN REFRIGERATION AND EQUIPMENT FOR PACKING, 
DISTRIBUTION OF MEATS, 
EAT AND FOOD PRODUCTS. 


PROCESSING, ar’ dade AND 


EQUIPMENT HIGHLIGHTS 


REFRIGERATION: Frick 9x9; Sterling 8x8; 
Vilter 52x52 Compressors to 100 ton 
cap.; Ammonia condensing cooling coil 
units. OFFAL & PICKLING ROOMS: S. S. 
Prague Pickle Scales; Vacuum Pack Work 
Table, S.S. with Cryovac Clip Appliers; 
RENDERING DEPARTMENT: KILL ROOM 
with Viscera Pan-type Conveyor Table, 
Stainless Steel pans, etc. Stainless Steel 
Sterilizer. Boss Jumbo Hasher & Washer: 
Complete RETAIL STORE SET-UP with Pow- 
er Meat Saw; Computer Scales; Self-Service 
Meat Cases. BOILER ROOM EQUIPMENT 
with 2 150 H.P. Erie combination oil-gas 
boilers. SHOP EQUIPT. OFFICE, etc. 


INSPECTION WEEKDAYS 


REAL 


AUCTION 


Corner, fenced 3 
blocks from heart 
of city. 
42,000 ft. Brick 
Main Bldg. dry 
sprinklered. 
30,000 ft. of va- 
cant land. 
Power wiring in. 
Siding for 3 R. R. 


cars. 
Freight elevator, 
offices, wash- 


rooms. 
Ample public utili- 
ti 


ies. 
13,000 ft. under 
refrigeration plus 
4,000 ft. storage 
cooler. 





FOR ADDITIONAL INFORMATION, CONTACT 
MR. SCHREDDER, ON PREMISES. PHONE 78 





MAX BRANN 
Auctioneer 





EDWARD KOHN Co. 


AVE., CHICAGO 9, iLL 


makeyal: ge} 3134 


We deal in 
Straight or Mixed Cars 


BEEF - VEAL 
LAMB - PORK 


ano OFFAL 


@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 
in the Chicage area. 


@ Fully equipped coolers for your 
protection. 


We Invite Your Inquiry 





CLASSIFIED ADVERTISING 


solid. Minimum 20 words, 
450; (Gitional words, 20c each. “Position 

anted,” special rate: minimum 20 words, 
5:00; additional words, 20c each. Count 


address or box numbers as 8 words. 
lines 75c extra. Listin 
=. line. Displayed 


.00 per inch. 
rates on request. 


Uniess Specifically instructed Otherwise, 
Aavertisements Will Be inserted Over a Blind Box Number. 


All Classified 


Head- 
advertisements Pond CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





MEAT PACKING EXECUTIVE 
To direct sales, advertising and sales promotion. 
Fully experienced with sausage, fresh and smok 
meats. Familiar with costs, manufacturing and 
labor relations, W-403, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., , Camano 10, Il. 


CANNED MEAT SALES EXECUTIVE 
Seeks connection with packer. Formost sales 
specialist, co-ordinator and ‘‘result getter’ in 
the industry. Young, outstanding personality. 
W404, THE NATIONAL PROVISIONER, 15 W. 
Huron 8t., Chicago 10, Ill 











SALES MANAGER: Man with 25 years’ experi- 
ence in sales management and sales promotion 
is seeking new connection. Willing to relocate. 
Will arrange for interview. Middle west clientele. 
W 402, THE NATIONAL PROVISIONER, 15 W. 
Huron 8t., Chicago 10, Ill 





EXBOUTIVE: Versatile meat packing executive. 
Experienced young sales manager with knowledge 
of full line packing plant. Will only consider 
well established packer with interest in building 
for future. Best of reference. W-401, THE NA- 
TIONAL PROVISIONER, 15 W. Huron 8t., Chi- 
eago 10, Ill. 


ALL AROUND MAN: Manufacturing provisions, 
experienced receiving, shipping, vacuum packing, 
sales, purchasing. W-400, THE NATIONAL PRO- 
VISIONER, 18 E. 41st St., New York 17, N.Y. 











MANAG mR: Have 27 years’ experience with 
large independent. multi- — midwest packers 
covering every phase of operations. Best of ref- 
erences, W-383, THE NATIONAL PROVISION- 
ER, 15, W. Huron St., Chicago 10, Hl. 





NIGHT SUPPRINTPNDENT: Desirous of yg 4 
jae im QOalifornia or = =, ua 
esume "4 


est. 
TIONAL PRovisionnh 15 Ww. _ -*, St. Chi- 
eago 10, Il. 


54 





LIVESTOCK BUYER: Experienced man now l- 
cated in central Ohio would like to make contact 
with packing company to buy all species of Live- 
stock. Have trucks available for delivery. 
THD NATIONAL PROVISIONER, 15 W. 
St., Chicago 10, Ill. 


SAUSAGE MAKER: 48 years of age, 22 years’ 
experience, Complete knowledge of sausage mak- 
ing. Oan control cost, quality pe 0 yields, lar, 
or small plant. Gan giv, e good reference. W. 
THD NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ml. 


Huron 








WORKING SAUSAGE FOREMAN: With complete 
knowledge of sausage pons aaa in large and 
small plants, 20 years’ experien Age 37. Ref- 
erences, W-399, THE NATIONAL ‘PROVISIONER, 
15 W. Huron 8t., Chicago 10, Il. 





MANAGER-SUPERINTENDENT: Wide experience 
in all packinghouse operations, large and small? 
plants. Have practical experience in industrial 
engineering, labor relations and full knowledge 
of sales, buying and plant modernization. Have 
excellent record, can give best references and have 
good reason for desiring new location. W-369, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





WORKING SUPERINTENDENT: For sausage and 
smoked meat departments. 20 years’ experience. 
41 years old. Family man. Now employed by 
major packer. Desire to make chan; Prefer 
independent packer in south or southeast section, 
W-382, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, . 





SAUSAGE MAKER: With many years experience 
in sausage production such as chopping, smoking, 
cooking, stuffing, etc., wants position. Reliable 
and hard worker. W-371, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 


PLANT ENGINEPER-MASTPR MECHANIO: Tech- 
nical education. Several years’ vy 
experience. W-388, THE NATIONAL PROVI- 
SIONBR, 15 W. Haron St., Chicago 10, Ill. 








THREE SALESMBEN: bExperienced in_ selling 
packers, One man for west coast, one for mid- 
west and one for southeast. To sell packing ma- 
terials and machines for well known manufac- 
turer now selling to the industry. Must be cap- 
able of handling established exclusive territory. 
Send complete resume, including present and de- 
Sired salary, travel — and territory. 
Applications will be held in strict confidence. 
W-405, THE NATIONAL PROVE SIONER, 18 B. 
4l1st St., New York 17, N.Y 





CHIEF ENGINEER: For packing house in the 
east. Qualified man will be given full authority 
to do right job. Excellent salary. Will be directly 
responsible to top management only. er a 
es for the right man. W-406, NA- 

TIONAL PROVISIONER, 18 B. 4ist x New 
York 17, N.Y. 





SALES REPRESENTATIVE 


Wanted for old established New York spice com- 
pany. Call on sausa makers to sell spices and 
seasonings. North rolina, South @arolina and 
Virginia. Some established trade. Liberal com- 
missions. Reply, giving full details to Box W-396, 
THE NATIONAL PROVASIONER, 18 E. 41st S8t., 
New York 17, N.Y. 





CHICAGO MAN 

With following in chains, supers, wholesale and 
provision houses. Experienced in selling quality 
canned meats and frozen specialties. To cover 
Illinois and neighboring states. A good opportun- 
ity for the right man. Good earnings. Expenses 

paid. Confidential. Reply to W-397, E NA- 
PION AL PROVISIONER, 15 W. Huron St., Chi- 
cago " 





WANTED: PExperienced working foreman for beef 
and pork kill. Also pork cut. North Carolina. 
W-407, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, IN. 


THE NATIONAL PROVISIONER 
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CLASSIFIED ADVERTISING 





MISCELLANEOUS 


PLANT FOR RENT 





NEW PRODUCTS 
WANTED 


PROGRESSIVE AND LONG ESTABLISHED, 
WELL FINANCED MANUFACTURER OF SPE- 
OIALTY INGREDIENTS USED BY FOOD PROC- 
BSSORS OF ALL TYPES, DESIRES TO SUPPLE- 
MENT THE WORK OF ITS OWN RESHARCH 
AND PRODUCT DEVELOPMENT STAFF BY IN- 
VITING IDBAS FROM THD OUTSIDE. IF YOU 
WRITE US, DESCRIBE THE PRODUCT OR 
PROCESS IN BRIEF WITHOUT MAKING FULL 
DISCLOSURD, WE CAN THEN, IF INTERESTED, 
ARRANGE FOR FULL DISCLOSURE AND PRO- 
TECT YOU AT THE SAME TIME. OUR EM- 
PLOYEES HAVE BEEN NOTIFIED OF THIS 
ADVERTISEMENT. ADDRESS REPLY TO THD 
PRESIDENT, W-378, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





SERVICES: Wanted—to hear from some small 
packer in the south who is desirous of putting 
out truly a fine ham and bacon as well as all 
Kinds of sausages. Old fashioned hickory ked 


MBAT & PROVISION FACTORY: For rent, Mod- 
ern fully equipped Kosher provision factory, com- 
plete facilities for manufacturing and shipping. 
Immediate occupancy. Principals only. Call 
GRamercy 3-7176 between 5 & 7, or write to Box 
FR-409, THE NATIONAL PROVISIONER, 18 B. 





BARLIANT'S 
WEEKLY SPECIALS! 


~ QA — We list below some of our current 

offerings for sale of machinery and 
‘ ‘ equipment available for prompt 

shipment at prices quoted F.O.B. shipping points. 
Write for Our Bulletins—Issued Regularly 


~ 





41st St., New York 17, N. ¥ NEW 8B.A.1. STEEL LOCKERS 
15” wide, 18” deep, 60” high, with sloping top, 
seat brackets, 16” high legs, padlock men’ 
ale rew-three wide 
PLANT FOR SALE Per opening $16.95 F.0.B. Chicago, tll. 
Discount for q ty purchases. 








PLANT FOR SALE OR LEASE 
Meat Packing Plant located in Seutheast bo wey 
Located i 


of 600 hogs and 100 cattle a week. 

excellent tock area, ¢ te good ae 
Adequate Far tor: ga and freeser, sa’ kit- 
chen, smokehous it can be 


ers. 
leased by right po or parties parcha 
machinery and rolling stock all in excellent con- 
dition. Owner wishes to retire. FS8-804, THD NA- 
ae ee 15 W. Haron 8t., Ohi- 
cago 





FOR SALE OR LBASB: Restaurant supply house 
and retail meat plant. Ideal for portion as 


foods. ler 30’ x 50’. Freener room 80,000 Ib 

capacity. Track rails. = equipped. GIANT 

seme 4 MARKET, 12625 W. Dixie Hwy. North 
am 





but brought up to current methods. Age 64. 
Years of experience in the meat business. At 
present plant manager for emall packer. A‘vail- 
thle about Nov. 1st. Let’s hear what you have 
to say. W-377, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





LOUISVILLE, KENTUCKY 
Manufacturing plant of the Morton Packing Oo., 
manufacturers of frozen food products. Morton 
operated this plant until recently when they 
moved their operation to Iowa and Virginia and, 
except for a few pieces of specialized equipment, 
this plant is intact. There are thirty thousand 
square feet of manufacturing area on the first 
floor with four thousand square feet of office 
space on the second. Centrally located in Lonis- 
ville for rapid trucking service, this plant is also 
served by the Louisville and Nashville Railroad. 
A complete descriptive brochure will be furnished 
upon request. Harry K. Moore Co., Starks Bldg., 
Louisville, Ky. 





YOUR PACKAGED MEATS 
NEED CODE DATING 
We offer a Complete Line of Code Daters and 
Name Markers—Automatic for Cenveyor Lines and 
Wrapping Machines—also Power-Driven Coders for 
Bacon Boards and other Boards used in the Meat 
Packing Industry. 
Write for details on a specific problem. 


KIWI CODERS CORPORATION 
8804-06 N. Clark St. Chicago 138, Illinois 





COOLER — RENT 


IN HEART OF WESTCHESTER MARKET 
BRONX, N. Y. 


B, J. Axelrod-201 B. 57th St., N. ¥. 0.-PL. 9-1450 





SALE OR LEASE 
Cleveland, Ohio opposite Oleveland Stock Yards 
former Hughes Provision Plant—€5,000 sq. ft.— 
two floors and basement—sprinklered. Three eleva- 
— on all floors-loading docks—railroad 
siding. 


CALL OR WRITE S. J. LEEB 


612 National City E. 6th Bldg. 
Cleveland 14, Ohio 


Telephone OHerry 1-5650 


Sausage & Bacon 
8510—Complete Sausage Kitchen consisting of the fol- 
lowing equipment, _ in like new condition, 
having been used less than three months; Enter- 
prise #56 Grinder; “Randall 50# hand Stuffer 
Butfalo #27 Silent Cutter; Wells Quickut Band 
Saw with stainless top; gas fired jacketed Kettles; 
Butcher Boy Cooler Doors; Smokehouse doors and 
frame; plus — other items. Contact us for par- 
ticulars and prices. 
8417— FROZEN MEAT SLICER: General #16- 
ser. #1568, almost new, perfect cond. .$1650.00 
3430—F ROZEN MEAT SLICER: Keebler 
#296A, 25 HP. with 1 ton Whiting hoist. 785.00 
8170—FAMCO LINKERS: (2) 4%” & 5” links, 
neoprene belt, excel. - 1050.00 
caudal LINKERS: (3) automatic, good cond. erase 
8195—STU FFER: Randall 400% cap. with v ves 825.00 
8335 5—STUFFER: Buffalo 300% 825.00 
8407—STUFFER: Randall 
650.00 
675.00 
375.00 






sine & ale piping ...sccvecsssecccece 
a GRINDER: Buffalo 

8406—GRINDER: Enterprise —_ ser. 

V-belt drive, 5 HP. m 

8408—MIXER: Randall iso# 

BP. MOC on cc ccsccccasecretcteseccens 525.00 
8511—SLICER: U.S. H.D. #3, with stainless 

shingling cOMVeYOr ........esesescesees 850.00 
mk CUTTER: Buffalo #43-B, ser. 

37-A, 15 HP. enclosed type motor ...... 675.00 

650.00 

325.00 


motor 
8475—OVEN: Advance, gas fired, 8 shelf, porce- 
i = — 8’ x 7%’ x 8’ high 
BOOE  n ccc ncwnsecedtasdeceses se 
8172—DIP TANKS, (2) Advance, gas fired 23%” 
x 45” x — high, standard model $175.00, 





EQUIPMENT WANTED 


WANTED: Used 100 lb. stuffer, and 200 or 400 Ib. 
used meat mixer. State condition and model num- 
bers. EW-408, THE NATIONAL PROVISIONER 
15 W. Huron 8t., Chicago 10, Ill, 








WANTED: Small rolling table with roller and 
shoulder knife, Townsend skinning machine, stor- 
age racks, smokehouse trees, sausage trucks. 
WRITE: P. O. Box 28, Marion, Ill. 





WANTED TO BUY: Used 150 or 200 lb. silent 
cutter. BLLIOTT ICD COMPANY, CHARLOTTES- 
VILLE, VIRGINIA, 





EQUIPMENT FOR SALE 


1—54B Buffalo Silent Cutter 40 HP Motor—Self 
Unloader—1947 


1—%3 Buffalo Stuffer—1942 


1—TE Kleen Kut Grinder—15 HP Motor with 
Boss Head, comparable to 66B Buffalo 


1—Automatic Ty-Sausage Linker 1941, Rebuilt in 
factory 1947 


1—Sheet Metal Engineering Opie Pneumatic Ham 
Press—1947 


534—Assorted Sizes Hoy Stainless 
Molds 





Steel Ham 
HOY FOOD yaopyors co. 
waukee 





PLANT FOR SALB: Modern well equipped pro- 
cessing plant bg ins North — Ohio. Pros- 
perous hed in 1948. Local mar- 
ket for = outpet. Owner wishes to retire and 

will sell on favorable terms. Living quarters and 
acreage available. Excellent opportunity. FS-410, 
THB NATIONAL PROVISIONER, 15 W. Huron 
8t., Chicago 10, Ill. 








WANTED: Jobbers price list on all types of 
sausage manufacturing ttems. Have good follow- 
ing in 8 southern states. Binders, aprons, Knives, 
supplies. W-398. THE NATIONAL PROVISION- 
ER, 15 W. Huron 8t., Chicago 10, Ill. 





FOR SALB: Wholesale butter, egg and poultry 
business location available in Yonkers, New York. 
Reasonable rent. Call SPring 7-1700 or write 
MYRON BUOHSBAUM, 89 Woodworth Avenue, 
Yonkers, N. Y. 





WANTED . ek Lard ey tierces, inspected 


or unin unlimit quantities. HAR- 
RISON ROTHERS, HEPBURNVILLE, PENN- 
SYLVANIA, 


OCTOBER 22, 1955 





2370 N. 3lst &t., 10, Wis. 
ANDERSON EXPELLERS 
All Models. Rebuilt, guaranteed. 


* ag 


PITTOCK & ASSOCIATES, Glen Riddle, Penna. 


MOE scncccussnsasukesserntduns 
8409-—-COOKING. TANKS: (2) 48” x 46” x 64” 
— gas burners, covers & — 


325.00 


250.00 
375.00 
575.00 
115.00 


HP. 
8432—HAM MOLD PRESS: Globe Hoy, model 
AP, air operated, ee ser. #183.. 
vane yc PRESS: Globe 
UBIOD cs ccccccccchessandcunchenneees 
8435—BACON PACKAGE SEALER: Great Lakes 
aaa CS-17, conv. type with motor, like 
ROVE WHE go ccwnectancuviarievoen 
$491—HAM & BACON TRUCKS: (75) box type, 
hard maple body, mostly RT wheels, simi- 
ae to oe #7301, rubber tire wheels - 
8436—SAUSAGE CAGES: qa) double trolley. 
40” sticks, 4 statlOms ...cccccossees 
$1399—HAM MOLDS: Globe Hoy, stainless steel, 
complete with springs & covers, like new, 
little used: 
105—#108, 11” x 5%” x 5%” deep 
195—#112, 11” x 6” x 
99— 112, 12” x 5%" x 8 -- 0a, 
176—#114, 12” x 6%” x 5%” » Seep +08, 
48—#116, 12%” x 6%” x 5%” deep ea 
Rendering & Lard 
8246—HYDRAULIC PRESS: Anco eH ton, latest 
style, never-used 
8486—COOKERS: (2) Dupps 5 x "12, jacketed 
head, late style 30 HP. mtr. on — 
GE on acsicccncescachucssctsnneshiaute . 3000.00 
7588—COOKER: Boss, 5 x 10, jacketed head, 
eS eae 3000.00 
8404—BLOOD DRYER: 4 x 10 jacketed head, 

Give, 15 BP. Meee ccvcccoscccass 1400.00 
8445—HOG: Diamond #45  .........secssocs 1650.00 
8487—KETTLES: Groen, large quantity, 

never-used, in original crates, steam jacket- 
ed, stainless clad _— covers & valves; 


175.00 


17.50 
10.00 


17.50 


oot, 
~ pao“ 


80 gal. cap. Fh ro 





40 gal. cap. .. 
Discounts for quantity purchas 
Miscellaneous 
8204—FLAKE-ICERS: (2) York DER-10, Freo 
self contained, 1 ton cap., 220 volt. eas 500.00 
7968—VISCERA INSPECTION TABLE: Globe 
6’, 12—12” x 18” x 3” stainless steel 


pans, ser. #N6630 


650.00 


For a more complete listing see our full 
page ad in last week's October 15th issue! 











HOG + CATTLE + SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ® Order Buyer 
Broker © Counsellor © Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO §, ILL. 








All items subject to prior sale & confirmetion. 
WRITE FOR FULL PARTICULARS 
DISPLAY ROOMS and OFFICES 
1631 S$. Michigan Ave. 
Chicago 16, Ill. 

WaAbash 2-5550 


BARLIANT & CO. 


° New, Used & Rebuilt Equipment 
¢ Liquidators and Appraisers 
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THE WORLD 
OF 


# YESTERDAY. 


...to the 
manufacturing plants 
of today COME... 


by 


Your products are assured 

of savory flavor and uni- 

form quality when sea- 

soned with P & S Spice 

Oils. 

P & S market experts are 

strategically located 

around the world. With 

years of experience in 
fulfilling the de- 
mands of the dis- 
criminating American 
market, they choose 
only the finest grade 
oils at the proper 
buying seasons. 
This is your guaran- 
tee of the best for 
the least. 

Among the many Spice Oils available, 


CLOVE NUTMEG 
CORIANDER PEPPER 
. DILL PIMIENTO 
’ CARDAMON GINGER SAGE 
— CINNAMON BARK MARJORAM THYME 


*neoreeoeraAatet ob 


667 WASHINGTON ST., NEW YORK 14,N. Y. 


Offices: Chicago, Ill.; Detroit, Mich.; Los Angeles, Calif.; 
Toronto, Can. Plants: Teterboro & Guttenberg, N. J.; 
Culver City, Calif.; New York, N. Y. 

















Allbright-Nell Co., The 
American Viscose Corporation 


Barliant and Company 


Calgon, Incorporated 

Cannon, (Fis Py, On, TG)... ows cin + 9 eee 38 
Cincinnati Butchers Supply Co., The 

Crane Company 

Cudahy Packing Company, The 

Custom: Food Products, Inc, <3... 0065s eee 22 


Darling & Company 
Diversey Corporation 
Dodge & Olcott, Inc. 
Dow Chemical Company, The 


First Spice Mixing Co., Inc. .......5.<5.5...40 068 48 


General Box Company 

Globe Company, The 

Golden Dipt Div., Meletio Seafood Company 
Griffith Laboratories, Inc., The 


Hackney Bros. Body Co. ...... 
Ham Boiler Corporation 
Hollenbach, Chas., Inc. 
Hygrade Food Products Corp. 


International Salt Company, Inc. 
Jamison Cold Storage Door Co. ................. 25 | 


Kennett-Murray Livestock Buying Service 
FEOUH, UGWOI, CG. oo ois oc cee 8 cad outs ea 54 
Koppers Company, Inc 


Mayer, H. J., & Sons Co., Inc. 
meerer ae C6. TAC, oii ciewericcde sede wane 50 
Beetver.. FON, CO, ovsooes isis cokces oases eee 45 


Cemite Product; Ine. ..........66......0.005050 eee 36 


Paterson Parchment Paper Company 

Pfizer, Chas., & Company;:Inc. .....5 060.565 00008 9 
Polak and Schwarz Incorporated 

Powers Regulator Co., The 

Preservaline Manufacturing Company 


meet: Pie “CO. os kcisd see tN on ee ee 39 
Rhinelander Paper Company 


SBGs: ERIN OE OOS > 55 oo 50:5 s seind Save caters og a eae 31 
Sanfax Company, The 

Sawyer, H. M., & Son Co., The 

Smith’s, John E., Sons Company 

Sparks, H. L., & Company 

Standard Casing Co., Inc. 

stipetior Packing "CO. 3... bss 0a conch eure 20 


Union Asbestos & Rubber Co. .................. 28 


Vegex Company 
Visking Corporation 


Western Waxed Paper Division, Crown 
Zellerbach Corporation 
Weer: Mig. Coz Ine. oo... eee ee 32 


While every precaution is taken to insure accuracy, we cannot 
guarantee against the possibility of a change or omission im 
this index. 








The firms listed here are in partnership with you. The rei 
and equipment they manufacture and the service they render 

are designed to help you do your work more efficiently, 
economically and to help you make better products 

can merchandise more profitably. Their advertisements offef 
opportunities to you which you should not overlook. 


THE NATIONAL PROVISIONER 
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